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Union’s New PROPANE SOLVENT REFINING PROCESS brings you... 
A superior type Paraffin-base motor oil from California crude. 


An oil free from Carbogens 


(the unstable elements that rapidly form sludge and carbon) 


TRITON quality proved by 250,000 miles of stock car road tests. 
Note money-back guarantee! 


LIKE many great discoveries, the 
PROPANE SOLVENT PROCESS is 
extremely simple. 


In every crude from which motor oil 
is made—eastern or western—varying 
quantities of 100% pure parathenes {the 
best lubricating fractions} are found. 


Operating at temperatures down to 40 
degrees below zero the PROPANE SOL- 
VENT PROCESS rejects all the unwanted 
portions of the crude—paraffin wax, as- 
phalt, carbogens and naphthenes (low 
grade oils), leaving only the 100% pure 
parathenes, or paraffin-base lubricants. 


Of all the many on grade lubricating 
oils we have tested, none other than 
TRITON has proved to be 100% pure 
parathenes. Even high-priced oils previ- 
ously known for their quality contain 
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OUTLASTS 
Your speedometer will 

rove TRITON lasts 
foaser than other oils. 
Reason: It is free from 
Carbogens — reducing 
oxidation. 










much as 43%. 


5 WAYS YOU CAN SEE TRITON SUPERIORITY 


REDUCES WEAR 


After using TRITON for 
10,000 miles or more, 
micrometer checks of 
cylinders will prove it re- 
duces engine wear as 


from 10 to 20% ot the undesirable ma- 
terials—not found in TRITON. 


What Road Tests Proved 
1. TRITON outlasts eastern or western 
oils—gives more miles per quart. 


2. TRITON reduces motor wear. (Mi- 
crometer measurements of car driven 
60,000 miles in 60 daysshowed motor 
wear reduced 43%.) 

3. TRITON greatly reduces sludge—the 
black slimy material that comes out 
of the crankcase of your car when it 
is drained. 

4. TRITON produces less carbon than 
other oils — eastern or western — by 
from 67 to 80%. 


5. TRITON retains its firm body. Watch 
your oil gauge and you will see that 
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LESS SLUDGE 


TRITON is free from 
all sludge-forming Car- 
bogens. Observe its clear 
color on the crankcase 
gauge stick when check- 
ing your oil. 























oils. 


TRITON > WESTERN - EASTERN 


LESS CARBON 
Cylinder head scrapings 
prove that TRITON 
produces less carbon 
than eastern or western 


TRITON pressure remains constant 
throughout the life of the oil—also dur- 
ing long high-speed runs. 


Only 30c a Quart 

Try TRITON on your next refill. It costs 
only 30c a quart in refinery-sealed, tamper- 
proof cans. 

Thousands of Independent Dealers have 
TRITON, and, of course, you can get it at 
any Union Service Station. Watch for the 
big TRITON banner. 


UNION OIL COMPANY 
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RETAINS BODY 


TRITON works uni- 
formly, hot or cold—even 
after long use. The con- 
stant position of your 
pressure gauge will 
prove it. 
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[4st week I was all dressed to go to a 


luncheon — even hat and gloves on 
— when I remembered I hadn’t used my 
Mum. Was I bothered? Not a bit! I used 
it in two winks and the fact that I was 
dressed made no difference at all. Mum 
certainly is a life-saver.” 


This woman’s experience is a common 
one. And it’s one of the big reasons women 
are so enthusiastic about Mum. 


What a joy it is to know you can use 
this dainty cream underarm deodorant 
any time, before dressing or afterwards. 


x 


TAKES THE ODOR OUT 
OF PERSPIRATION 





“WE CAN’T POSSIBLY DO WITHOUT MUM FOR THIS, EITHER,’ women say. On 
sanitary napkins Mum guarantees freedom from all traces of unpleasantness. 
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For Mun, you know, is perfectly harmless 
to clothing. 

It’s cooling and soothing to the skin, 
too — so soothing you can even use it right 
after shaving the underarms. 

The instant Mum is on your underarms, 
you're safe from disagreeable perspiration 
odor for all day or evening. And this, with- 
out affecting the perspiration itself. 

Just try Mum — and you'll come to the 
same happy decision thousands of other 
women have reached, “It’s Mum for me 
from now on!” All toilet counters have 


Mum. Bristol-Myers, Inc.,75 West St.,N. Y. 


ALE Fs WEEK’S SUPPLY! 





Bristol-Myers, Inc., Dept. FC-3, 75 West St., New York 
Please send me your complimentary week’s supply 

of Mum. 

Name. 


Address 
City. 




















Starting January 7 
“HOTEL CAR CRUISES” 


through 


MEXICO 


Southern Pacific, National Railways of Mexico and Southern Pacific 


of Mexico, present a new and ideal way to see Mexico! A special AIR-CON- 
DITIONED Pullman car, cruising to the most interesting places. A luxurious 
“Hotel on Wheels,” with standard Pullman berths, kitchen, dining room and 
lounge, and an interpreter to smooth the way. You eat in this car—and sleep 
in it, if you wish, everywhere but in Mexico City. 


This car will leave Tucson January 7 and every Monday thereafter, going 
in via Nogales and our West Coast Route and returning via El Paso and the 
National Railways of Mexico. The trip through Mexico will take about three 
weeks, including a week in Mexico City. Highlights of the itinerary: 
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MAZATLAN—a day and two nights in this lazy, tropical 
seaport. Splendid deep-sea fishing. 


TEPIC—a night in this dreamy Colonial town with its 
magnificent cathedral. 


BARRANCAS—a daylight ride through the wildest, 
most awe-inspiring mountain scenery in Mexico, climb- 
ing to the high central plateau. 


GUADALAJARA—a day and a night here. Fascinating 
market place. Gorgeous flowers. Pottery and bubble 
glass. 


GUANAJUATO —an artist’s dream, with steep, winding 
streets. If your nerves are strong, visit the cemetery and 
see the mummies. A day here. 


MEXICO CITY —eight days here, or longer if you wish. 
Sidetrips may be arranged to Xochimilco, Cuernavaca, 
Taxco, Puebla, the Pyramids, etc. 


PATZCUARO — a half day here, near beautiful Lake 
Patzcuaro. Across the lake is Tzintzuntzan, whose church 
contains the famous painting “Descent from the Cross,” 
attributed to Titian. 


URUAPAN —a day and two nights in the “Paradise of 
Michoacan.” Brilliant with tropical vegetation. Orchids. 


The fares for this service had not been announced at the 
time this magazine went to press. For full details, see any 
Travel Bureau or S. P. agent, or write F. S. McGinnis, 
Dept. SM-12, 65 Market St., San Francisco. 


You can make this “Pullman Cruise” as a trip in 
itself, or as a sidetrip on your ticket East. But if a more 
independent method of travel appeals to you, you can 
make a sidetrip to Mexico City on your trip East for 
only $50 extra rail fare, using our regular trains, going 
in via Tucson and the West Coast Route and coming out 
at El Paso, where you continue your trip East. 

Winter rail fares to Mexico are very low. For ex- 
ample, $96.80 from San Francisco to Mexico City and 
back, with similar fares from all California points. 


Southern Pacific 
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5 Christmas number comes 
to you from a fine seven-story 
building at 576 Sacramento Street, 
in the heart of San Francisco’s 
business district—in short, from 
SUNSET’S new home. 

Moving from the old quarters, 
long since inadequate, was accom- 
plished just six years from the 
date when we set about to make 
of SUNSET a practical, interesting 
magazine devoted to western 
homes. It must be admitted that 
while our equipment was loaded 
into vans we indulged in just a 
bit of sentiment. 

In those cramped old quarters 
had been crowded a lot of memo- 
ries. There had been born our de- 
sire to supply the long-felt need 
of western families for informa- 
tion about western homes, west- 
ern gardens and travel. And, 
although we recognized that im- 
provement still is possible (and 
that we were moving to make it 
possible), we could not help re- 
joicing that the ever-widening 
approval of subscribers and ad- 
vertisers had justified our past 
efforts. 

This new home of SUNSET’S, 
made possible by your loyalty and 
support, is designed to furnish 
you a better SUNSET. It is one of 
the finest publishing plants on 
the Pacific Coast, and every square 
foot of its space is devoted to one 
or another of the many operations 
necessary to the making of your 
SUNSET MAGAZINE. 

On the first floor you will find 
the business offices and comfort- 
able reception hall. Above this is 
the printing department where 
subscription notices, small circu- 
lars, and booklets are printed. 
The third floor is occupied by the 
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SUNSET MAGAZINE 


A New Home That Means 
A Better Western Magazine 
For You To Use And Enjoy 


$ 


circulation department, where 
subscription records are kept. 
Offices of the advertising depart- 
ment occupy all of the fourth 
floor. The executive offices, to- 
gether with the promotion and 
research departments, occupy the 
fifth floor. On the sixth floor you 
will find the editors and their 
assistants. The crowning glory of 
the building is the top floor, given 
over to our home economics de- 
partment, our testing kitchen and 
dining room, a splendid working 
laboratory for SUNSET’s depart- 
ment of western foods and their 
preparation. Here, too, is found 
a large recreation room and kitch- 
enette for the use of employees. 

The building will also enable 
us to render you a more complete 
service outside of the columns of 
SUNSET. Every year we have been 
glad to assist thousands of read- 
ers with advice on personal prob- 
lems, and with improved facili- 
ties this service will be more 
valuable than ever before. A 
complete staff of consulting ex- 
perts stands ready to assist you 
with detailed information in each 
of the subjects which SUNSET 
discusses editorially — in food 
preparation, building, home dec- 
orating, gardening, travel, and 
beauty. 

We feel that we can be justly 
proud of this new home and that 
you can be proud with us. It is 
our hope that every one of SUN- 
SET’S more than 200,000 subscrib- 
ers will at some time be able to 
visit this new home and inspect 
it from top to bottom. It was 
brought about through your co- 
operation ; for you the latchstring 
always hangs out. Merry Christ- 
mas!—L. W. LANE, Publisher. - 





Christmas at Crater Lake. Photographed by John Kabel 
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Christmas on Mt. Baker. Photographed by Bert Huntoon 


SUNSET GOLD 


A CHRISTMAS EDITORIAL 


Curistmas again. Nineteen hundred repetitions 
have not dimmed the glow that this anniversary 
kindles in our hearts. No matter how many Decem- 
bers we have seen come and go, no matter how dis- 
enchanted and disillusioned we may boast of being, 
Christmas brings a thrill and a song all its own. 

This is the time when the spirit of kindness walks 
abroad through the land. Families gather, all private 
disagreements and petty animosities are put away 
securely because they are out of keeping with the 
season. Strangers smile rather than glare when um- 
brellas lock horns on rain-swept streets. Those who 
give service, even the most menial, are recognized 
as human beings by those who at other times take 
them very much for granted. Bright wreaths and 
tinselled trees gleam through unshaded windows, 
advertising to the world that here the spirit of Christ- 
mas abides. Friendly letters overflow the postman’s 
bag. Carols, kind words, and happy greetings fill 
the air. 

Wouldn't it be a grand world if each of us carried 
over into the brand-new year that begins so soon, 
the spirit of kindness and simple friendliness that 
we all adopt so easily at Christmas time? This lovely 
month of December gives a taste of what the other 
eleven might be, if only we did not slump so quickly 
into our old familiar habits of thought and action, 


once the holiday leaves are torn from the calendar. 

There is just as much need for kindliness in Janu- 
ary and July as in December, just as much need for 
an encouraging pat on the back or a more substantial 
token of thoughtfulness. 

The trouble is, we are so prone to think that in 
order to do good we must be organized into some sort 
of society, with by-laws and committees and heaven 
knows what red tape. We don’t need to join any 
organization to carry the spirit of Christmas through 
the year! Words alone, without gifts or good deeds, 
can accomplish wonders. Like ripples from a stone 
dropped in a quiet pool, its influence, for good or 
harm, goes on and on in widening circles, affecting 
the moods and lives of persons who never heard 
the word. And the aura of a kind word, like the 
golden afterglow of the sunset on a western moun- 
tain peak, brightens the souls of persons far and 
near. 

Let’s make a resolution right now, instead of wait- 
ing for January first—let’s resolve to carry the glow 
of Christmas friendliness and kindness into the new 
year that lies ahead. We need neither money nor 
leisure nor widespread organization to enable us. to 
give to our families, our neighbors, and to the world 
at large, the gift of kindly, encouraging words. 
Thus is spread the spirit of Christmas.—G. A. C. 














Christmas Cheer 
From Our Western Woods 


ALL westerners know the 

three indispensable Christmas 

decorations—toyon berries, 

mistletoe, and holly. For those 
who want something different, how- 
ever—nothing rare nor hard to obtain, 
just overlooked — let me suggest the 
following: 

First, the fir whose pungent odor 
will always fill the room with fragrance 
and beauty. Like the redwood, it makes 
excellent garlands as well as wreaths. 

Next come the pines. The sugar 
pine with its silvery short needles and 
its huge drooping cones; yellow pine 
with its long green needles and smaller 
cones; and the digger pine with its 
feathery grayish needles and its fat, nut- 
filled cones. 

Then there is the redwood that only 
we westerners can enjoy. 

Madrofia—called the Robin Hood 
tree by many because of its lovely waxy 
green leaves, red bark, and shiny yellow 
trunk —is lovely at Christmas time. 
Those of you who have seen the ma- 
drofia in berry in the fall and winter 
will not easily forget the sight. The ber- 
ries hang in great clusters from the ends 
of the branches. In texture they resem- 
ble a tiny orange, but their color is the 
brilliance of mandarin red. A great 


bowl of these berry-laden branches is a 
sight to arrest the eye. 

Scrub or pin oak, with its small 
prickly leaves, makes fine greens for 
wreaths or bouquets. Heed my warn- 
ing, though, a use heavy gloves in 
handling it. This can prove a substitute 
for the holly with which you in the 
Northwest are so abundantly blessed. 
The Oregon grape also makes a good 
substitute for holly in Christmas deco- 
rations. 

Laurel must not be overlooked. Its 
drooping, spicy foliage is an addition 
to any room. Don’t pass it by if you 
have a fireplace. After it has wilted it 
snaps like a bunch of small firecrackers 
when burned, and its pungent odor fills 
the house. 

Our western woods furnish material 
for wreaths of many kinds. One of the 
loveliest I ever saw was a huge home- 
made one of fir, five feet in diameter, 
hanging over a fireplace. Apples 
wrapped in yellow and red Cellophane 
were placed in groups of three on each 
side. At the bottom were two huge 
sugar pine cones with the apples divid- 
ing them and at the top a brilliant red 
bow. Fir branches lying flat on the man- 
tel and fat, red candles stuck into knots 
of wood completed a real picture. 


Pine wreaths are unusual. Their 
feathery needles are a change from the 
more conventional redwood and fir. 
You will be in luck if you can fashion 
them of branches with the cones at- 
tached. If not—just tie them on, with 
the same effect. 

Snowberries are found in profusion 
at this time of year. Their waxen ber- 
ries make lovely bouquets. You will be 
well repaid if you can find garlands of 
wild honeysuckle with the clusters of 
red currant-like berries still hanging 
from them. Try combining them with 
the snowberries and see if it wasn’t 
worth the hunt. 

Even the common cascara sometimes 
holds its red and black berries over for 
the holidays. And eucalyptus can al- 
ways be relied upon to fill some bare 
nook or space. 

There is no excuse for barren homes 
this Christmas. Let our abundant west- 
ern woods help you to capture the spirit 
of “Peace on earth, good will to men!” 
— LESLIE EGAN. 


Editor's Note.—Speaking of Christ- 
mas greens, A. R. MacPherson of Ta- 
coma, Washington, sends us this inter- 
esting note about the new method of 
preserving greens, now being tried out 
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in the Pacific Northwest. Mr. Mac- 
Pherson says: 

Of great interest to garden fans and 
nature lovers is a brand new greenery 
industry now making its bow to the 
world in the evergreen Puget Sound 
country. Two greenery specialists, P. H. 
Peyran (noted grower of English holly 
at Hollycroft, Gig Harbor, Washing- 
ton) and Leopold Korcoppe have to- 
gether perfected a process for preserv- 
ing greenery over a long period of time. 

The process of treating the greenery 
is a secret and will probably remain so 
until such time as the two inventors 
choose to tell the world. Greenery 
treated by their process retains its origi- 
nal freshness and elasticity for many 
months, much as when freshly cut. 





For the illustrations on this page 
Mrs. Egan gathered the greens, 
arranged them in wreaths and 
bouquets, and then called in 
Gabriel Moulin, photographer 
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Leaves are prevented from dropping off, 
colors are maintained, and its useful- 
ness as decorative material is greatly 
enhanced, which fact gives the process 
an incalculable value. Of particular in- 
terest, also, is the fact that the treated 
greenery will take dyes readily, so that 
startling and pleasing variations of col- 
ors may be developed. 

At the present time one organization 
is employing many girls in making up 
Christmas holly wreaths, treating the 
holly with the new preserving method. 
Formerly, this work had to be rushed 
in a few weeks before Christmas in 
order to reach the markets in good 
shape. Now the work can be done 
months ahead of time, resulting in a 
greater distribution and the opening up 
of many distant markets not before 
available. 

As yet they have not attempted treat- 
ing Christmas trees, but should this be- 
come practical it will prove a bonanza 
for the Northwest, since thousands of 
these trees are cut there every year and 
shipped to all parts of the country. By 
means of the preserving process, it 
should be possible to prepare the trees 
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months ahead of time for a greatly en- 
larged market. 

Other greenery such as cedar, salal, 
huckleberry, Boston sword fern, Ore- 
gon grape, and various other shrubs have 
been successfully preserved and dyed by 
the new process. Leaves of all kinds 
and all manner of greenery material 
now wasted may be preserved and mar- 
keted. Of particular advantage is the 
fact that the greenery is rendered non- 
inflammable by the process, thus mak- 
ing it invaluable as decorative material 
for the homes, stores, buildings, and 
countless functions of all sorts. It is ex- 
pected that artificial flowers and green- 
ery so widely used in both the commer- 
cial world and the home will eventually 
disappear with the advent of this new 
process for preserving the natural prod- 
ucts of the soil in all their original 
freshness and glory. 

SUNSET readers interested in conser- 
vation of native plant materials will wel- 
come this news jubilantly. Let us all 
hope that by next Christmas the pre- 
servative preparation will be on the 
market so that our western Christmas 
decorations will be truly evergreen. 
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A Western Decorator Talks 
About Children’s Rooms 


SCARCELY a mother 

but adores fixing up a dainty 

nursery all ruffled and rib- 

boned and so immaculate that 
it may be displayed to admiring friends 
at any hour. As children grow up, how- 
ever, they become boisterous little ras- 
cals, and before you know it the place 
is a wreck. You make a few feeble at- 
tempts to restore order and then give up 
in despair, deciding that for the pres- 
ent at least anything at all will do for 
their room, and you donate to it all the 
objects that it will please you to have 
thoroughly demolished. So it happens 
that the nursery, which was originally 
the show room of the house, comes to 
be a catchall for the most dilapidated 
furniture and the most threadbare rugs 
that you possess. 

Perhaps you are one of the fortunate 
mothers or fathers who are able to pro- 
vide a play room as well as a nursery. 
If there is space in the attic, basement, 
or over the garage that can be satisfac- 
torily utilized for a separate play room, 
so much the better. If not, one room 
can be so planned that it may serve 
both as a sleeping room and a play 
room, especially with the addition of a 
sleeping porch or a small alcove which 








by Doris CONNER 


can be screened off from the rest of 
the room. A large closet or dressing 
room equipped with necessary drawers 
and having space for clothes should also 
be provided. 

But always certain requirements must 
be taken into consideration. The room 
where children spend a great deal of 
their time should be sunny, easily 
heated, and well ventilated, it must be 
of sufficient size to allow activities such 
as romping and dancing, and it must be 
so situated that noise issuing therefrom 
will not disturb 
other members of 
the household. 
Window glass 
through which 
ultra-violet rays 
can penetrate is 
procurable for 
those who wish it. 
A fireplace assures 
better circulation 
of air, and if it is 
equipped with 
roller screens that 
lock on each side 
there is little dan- 
ger of accidents. 
Lighting fixtures 

















should be planned before the walls 
and floor are finished. Indirect lighting 
is the most practical because light is 
well distributed, there is less danger of 
breaking bulbs, and, what is most im- 
portant, there is no chance that a bare 
light will shine directly into the child’s 
delicate eyes. Apparently few — 
recognize how injurious naked light 
bulbs can prove to be. If you are build- 
ing, indirect lighting can be easily in- 
stalled; bulbs are placed behind long, 
rectangular plaques of opaque glass 
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which are inset flush with the ceiling 
or wall, becoming an integral part of 
the architecture of the room. Sometimes 
these plaques are arranged at either side 
or over windows and doorways. Also 
bulbs may be hidden in the recesses of 
an alcove or behind a deep molding. 

If you have to make the best of what 
you already have (as so many of us do), 
drop the bulb behind any fixture that 
will entirely conceal it but at the same 
time act as a reflector. This effect may 
be attained by bending a piece of tin 
so it resembles half a tin can, and at- 
taching it to the wall. Metal may be 
shaped like cornucopias and secured to 
the corners of a room. The lighter a 
ceiling the more readily it will reflect. 
Direct lighting is also important for 
reading or for any concentrated work. 
One sturdy table lamp at least should 
be provided. 

There is no more momentous deci- 
sion to be made than what the walls 
shall be. Novelty papers, pictures, and 
cutouts suggested by nursery rhymes 
and animals all vie for popularity, but 
we need not be too concerned as to 
which style to select, for a child is quite 





capable of decorating his own wall 
and is delighted to do so; profuse 
markings all over your new wall 
paper should convince you of that. 
These meaningless scribbles develop 
into drawings and sometimes very 
attractive murals. Any youngster will 
enjoy cutting out pictures to hang 
on the wall, or he may even make 
his own cutouts. 

If you provide pictures yourself, 
you will discover that children usu- 
ally prefer pictures of objects that 
are most familiar to them; they dis- 
id a greater interest in animals they 

now than in those of which they 
have only heard. The pictures should 
be vivid in color. If possible, let your 
child make the final decision. After 
all, he is the one to be pleased; it 
is his room—and you in turn would 
hardly ane the efforts he might 
make in decorating yours. 

To be satisfactory, walls must be 
of such character that pencil marks 








r Shirley Temple’s room at Fox Film Studio. The regulation school desk and tacks will not injure them per- 
(painted ivory) is where the little star does her lessons; nearby is her manently. Wallboard, or any similar 
blackboard. The room, simple and inexpensive, is decorated in blue composition board, is satisfactory 
and white. The Delft blue carpet forms an effective foundation for onl Géadeos cules, Walled con 
white organdie curtains, blue and white couch, and chintz-covered arm he painte d papered on lett aabeinl 


chair. At lower left is an attractive nursery in the home of Mrs. Paul 


Eliel, Berkeley, California; note the adequate shelves for books and toys as one may choose. A child’s room 


is never too orderly, and if the back- 
ground is simple there is just that 
much less confusion. Indeed, it 
amounts to this: the best decoration 
for a play room is the least. Whatever 








the wall finish, it should be easily 
cleaned, and there should always be a 
blackboard conveniently at hand. 

Should you possess plaster walls that 
crack every time a tack is driven into 
them, stretch strings or wires along the 
walls on a level with the child’s eyes 
and let him hang his creations to these 
with spring fasteners. A molding is 
sometimes installed at such a level, but 
this is less easily movable and soon be- 
comes too low. 

For the floor, linoleum or a compo- 
sition flooring of rubber or cork is the 
wisest selection because it causes less 
breakage and fewer bruises; it is sani- 
tary and easy to clean, and it deadens 
noise. The average wooden floor may 
be slippery and dangerous, dust can 
lodge between the cracks, and if the 
wood is soft the floor may bristle with 
splinters. Such difficulties are somewhat 
overcome if the cracks are filled and 
the floor is well painted. Painted floors 
are attractive a colorful. 

In the selection of any floor covering 
comes the question, figured or plain? 
Certainly plain linoleum is best for the 
play room, for children can mark out 
games on it, and it is a boon to be able 
to play hopscotch inside on rainy days. 
Besides, a plain floor will make possi- 
ble the use of one or more scatter rugs. 
Woven, braided, and hooked rugs are 
all good, but only one kind should be 
used in the same room. These provide 
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Modern family apartments include play rooms. 
This photograph was taken at Utopia Manor in 
Oakland; equipment by the H. C. Capwell Co. 


warmth when the child is sitting on the 
floor, and add considerably to the com- 
fort and coziness of the room. 

Then there are window hangings. 
Windows in a play room should be cov- 
ered as little as possible and the cur- 
tains very simply hung. Your selection 
depends largely upon whether the hang- 
ings are to serve as shades as well, and 
on how they appear from outside the 
house. Ruffled glass curtains are charm- 
ing, but more substantial fabrics such as 
checked or plaid ginghams, plain col- 
ored cottons, unbleached muslin dyed, 
or perhaps a gay chintz, are more prac- 
tical. Children’s favorite colors are 
usually red or yellow, but always colors 
must be brilliant, not faded pinks and 
blues such as are often chosen for them. 

In the selection of furniture we must 
consider the play room as a work room 
in which all kinds of activities are likely 
to take place. A child does not appreci- 
ate period furniture—he is concerned 
only with that which may be easily sat 
down to and written upon; he likes to 
move it about and rearrange his room 
often. Furniture should be simple, light, 
and easily taken care of so that he may 
attend to it himself; it should not have 
sharp corners, and should be designed 
on a scale suitable for its occupants. 
This selection of furniture for children 
is considered so important that chairs 
are especially designed and manufac- 
tured that will ofter the best support 


for growing spines. Furniture may be 
painted all the same color or different 
colors that harmonize; or a natural 
waxed finish is pleasing, but highly 
polished surfaces are obviously to be 
avoided. 

A few pieces of furniture should be 
sufficient, as large areas must be left 
for play; and besides, in this, our ideal 
play room, children will be using the 
walls and the floor. The amount of fur- 
niture depends, of course, on the size 
of the room and the number of children 
who are to use it. But there must be a 
large, low work table and at least two 
chairs that will draw up to it, and a 
smaller table for tea parties, with a low 
cushioned chair or two. Maybe there 
will be a window seat with capacious 
storage possibilities and equipped with 
a long cushion for comfort; this may 
take the place of one of the chairs. If 
possible, avoid hinging the top of the 
window seat if you would avert pinched 
fingers. Always there must be shelves 
and cupboards for books and toys. Cup- 
boards may well be equipped with slid- 
ing doors, for swinging doors are toc 
likely to be left open, thus causing acci- 
dents. If shelves or cupboards are high, 
movable steps must be provided. 

How about a stage curtain? Acting 
is one of the greatest pleasures of a 
child and he will soon become inter- 
ested in making his own costumes and 
designing his (Continued on page 38 
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Dear Friends:=-Here are 
four gift suggestions 
that may help when it 
comes time to make up 
your Christmas lists.. 


Any gardener would like 
this covered wagon garden 
seat, sturdy and movable, 
smart-looking and weather 
resistant. Photograph, 
courtesy of Barker Bros. 
in Los Angeles........... 


Hand-wrought fireplace fixtures 

of simple design are always ac- 
ceptable gifts. And isn't this 
quaint, hand=-hammered tin candle- 
stick in star design attractive? 
The pot of ivy offers still another 
idea--not new, but always good. 
From the Allied Arts Guild in 

Menlo Park, Calif.--The Editors. 
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THE Lambert Gardens in 
= Portland have this summer 

been the rendezvous of so 

many thousands of people, it 
would seem extravagant even to ap- 
proximate the number. From every part 
of the country they have come to wan- 
der through the spacious gardens, to 
study the fascinating effects, to revel in 
the color and beauty of individual 
flowers. 

A. B. Lambert, director of these 25 
acres given over to formal and informal 
plantings, is a southerner, and the 
southern hospitality that permeates the 
place bids every visitor to come in. Put 
to it, Mr. Lambert says that the garden 
exists for the pleasure and enjoyment 
of those who come its way—and on 
one day, 20,000 people came to see his 
tulips. 

Fortunately for Mr. Lambert and his 
staff of assistants, not all of his visitors 
ask questions. No one could build so 
exquisitely, however, and not be asked 
how this and that was accomplished, 
and, most particularly, ‘Could I do that 
in my own garden?” First and foremost 






Christmas above, springtime 
below, in the gardens created by 
A. B. Lambert (pictured at left) 


What 10,000 W 
Have Asked MeA 


An Interview with A. B. Lambertof th 


in all of the explanations that Mr. Lam- 
bert is called upon to make, his preface 
is necessarily, “There is nothing in 
these gardens that cannot be duplicated 
in your own, providing you are willing 
to give it the care and attention that it 
deserves.” 

To begin with, the query made most 
often is, “How can we have a good 
lawn like this?”” Whereupon Mr. Lam- 
bert patiently ex- 
plains that his lawn 
system requires six 
inches of top soil 
full of rich humus. 
This soil, once it is in 
place, must be thor- 
oughly worked to the 
point where it is free 
from lumps, then it 
must be rolled until it 
can be walked upon 
without showing 
footprints. Then it is 
ready for seeding. 
“We use,” says Mr. 
Lambert, ‘‘not less 
than five pounds of 
seed to every thou- 
sand square feet, and 
frequently we use 
twice that much, be- 
cause the more grass 
we have growing the 
finer the result will 





be. Fine blades make fine lawns. Save 
on seed and one gets coarse grass.” 
Then, Mr. Lambert goes on to say that 
the finest lawn seed available is grown 
in the Pacific Northwest. Seaside 
bent and chewing fescue as a mixture, 
or a combination of clover, red top, and 
Kentucky blue grass, is his choice. Care- 
ful fertilizing and watering are stressed. 
Says Mr. Lambert, “There’s one simple 






)O Westerners 


AeAbout Gardening 


mbertof the Lambert Gardens, Portland 


and always reliable means of determin- 
ing the need for water. If you can shove 
the long blade of a pocket knife into 
the ground to the hilt, it is moist. If 
you can’t, then just keep on soaking.” 
Next to lawns, perhaps the most im- 
portant question asked in the Lambert 
gardens is, “How may I have good 
roses?’ Mr. Lambert’s first suggestion 
is quite startling to most persons. Years 






























of rose culture, however, give plenty 
of support to his contention. He dis- 
cards all bush roses that are six years 
old or older. Not that they are through 
blooming, but the younger bushes are 
so much more vigorous, and show 100 
to 200 per cent more blooms with half 
the effort. In this connection Mr. Lam- 
bert calls attention to the commercial 
grower of roses whose fine products 
are to be seen in floral 
shops everywhere. 
aD These roses are pro- 
a duced from bushes 
that will not be used 
after the first year of 
large blooming, al- 
though they may be 
only two years old at 
the time. 

According to Mr. 
Lambert, roses should 
be planted in a well- 
drained soil contain- 
ing a goodly supply 
of fresh cow manure 
and bonemeal. For 
beauty of contrast and 
to cover the bare 
ground, bushes 
should be spaced not 
more than 18 inches 
apart. Nice long stems 
in this sort of plant- 
ing can be attained by 
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cutting back the bush to a height of 
two to four inches in the spring after 
all danger of frost is past. When it 
comes to watering he advises that roses 
be thoroughly soaked at least twice a 
week—never, however, in the late after- 
noon or at night. To water then only 
invites mildew. Roses are susceptible to 
mildew in the same manner that a per- 
son is subject to colds. In a cool day, 
mildew gets its start. The easiest means 
of control is to be had in one of the 
many preparations of sulphur dust con- 
taining a little arsenic. There are many 
brands and most of them are good. 

“Almost all bush roses can be kept 
blooming in the Northwest for nine or 
ten months of the year,” says Mr. Lam- 
bert. ““When the fall season is over (in 
early November) we cut our roses back 
to about one foot above ground. In case 
of a severe freeze, we are protected. 
No special attention is given them dur- 
ing the winter.” 

Then, too, many people ask, “How 
can we keep our garden attractive all 
year?” to which Mr. Lambert replies: 
“For fall planting we suggest crocuses, 
hyacinths, early tulips, daffodils, and 
late tulips. In that manner there will be 
a succession of bloom during the early 
spring. When these are gone one can 
use the usual annuals which bloom all 
summer, offering a variety of colors that 
may be arranged in many combinations. 
If flowers are put in soon after the bulbs 
are finished it will be only a short time 
until the garden is colorful again. Let 
me stress here that all plants should be 
well fertilized. And above all, get the 
newer, better varieties of seeds and 
bulbs.” 

Naturally, Mr. Lambert does not give 
offhand information on landscaping, 
but he always stresses the fact that rho- 
dodendrons, aucubas, hydrangeas, box- 
wood, and camellias need the north side 
of the house where there is more chance 
of shade and no reflected heat from the 
building. These same plants will do 
fairly well on the east side providing 
there is shade (Continued on page 55 














Try Growing 
Trees and Shrubs 
From Seeds and Cuttings 


by SypNEY B. MITCHELL 


THIS last issue of the year 
naturally suggests Christmas 
and New Year's, gifts and 
resolutions. Putting aside a 
natural inclination to suggest the former 
for myself and the latter for my read- 
ers, I propose nobly to suggest the gifts 
for them and the resolution for myself, 
though they are freely given permission 
to make it also if it appeals to them. 
As we are discussing shrubs and trees, 
I want to suggest that those families so 
fortunate or so unfortunate (as you see 
it) to have a gardener in their midst, 
give him, often her, one good tree or 
shrub of permanent value this Christ- 
mas. Here is a list to select from, un- 
hackneyed and of such a variety in size 
and in cost as to include something for 
any garden or purse: A deciduous Chi- 
nese magnolia, say M. soulangeana or 
M. linnei, if a tree is ultimately wanted, 
or M. stellata for a small garden; a flow- 
ering Japanese cherry, Prunus yedoen- 
sis (Yoshino) if a single is preferred; 
Kanzan, Shogetsu or Tankoshinju 
(three pink ones), or Shirotae (Mt. 
Fuji) white, if a double is the choice; 
a flowering crab-apple, either Pyrus eleyi 
or P. aldenhamensis, both with red flow- 
ets; a flowering peach, noting in this 
case that those in shades of pink, if less 
showy than the red ones, fit more easily 
into any color scheme. For the gardener 
who would prefer a shrub I can com- 
mend Abelia floribunda; Philadel phus 
virginal; Cistus purpureus; a colored 
broom, say Cytisus pomona, a new one 
of my own raising, or one of the Eng- 
lish importations like Dorothy Walpole ; 
Camellia kumasaka; Fuchsia rolla, quite 
distinct; and for those who can give 
them cool, damp places, Viburnum 
carlesii or Cornus florida, especially the 
pink form of this eastern dogwood. 
Now for my own resolution. It is, not 
to be in too great a hurry but to realize 
that time can take the place of money, 
and to start trees and shrubs from 
seeds or cuttings in the hope that one 
day I will see them mature in my gar- 
den. And if not I—well, someone else. 
Why do even native California gar- 
deners frequently have the impression 


that every evergreen oak must have been 
itself under way before the Spanish 
came, and any redwood to deserve no- 
tice have made its start in life before 
the discovery of America? I have a 
friend who has a fine live oak on each 
side of the path leading up to his front 
door. He and his wife planted the 
acorns when they were married some 12 
years or so ago. With water and stak- 
ing in its early years, an oak from a 
four-inch pot will make quite a fine tree 
in ten years. So will he tolecapaiiin 
pines, such as our native one from Mon- 
terey. I have quite imposing young red- 
woods less than ten years from a tin can, 
and flowering cherries getting rather too 
big, though grafted less than a decade 
ago. Most of the berry-bearing shrubs 
such as cotoneasters, pyracanthas, and 
barberries, seed themselves here, and so 
are easily and quickly raised in that way. 
The same is true of the brooms (Cytisus 
and genista) and the rock roses (c7stus) 
and sun roses (helianthemums) and 
abutilons, to name only a few. In the 
Pacific Northwest, lilacs can be flowered 
in three or four years from seed. Aza- 
leas and rhododendrons, not the named 
hybrids but the species, are usually 
raised from seed, though this is not 
anybody's job, but rather one for the 
painstaking amateur. 

Shrub and tree seeds are best sown 
when fresh, in the fall or quite early 
spring. I always prefer flats to the open 
ground because all conditions can then 
be more readily controlled. A loose, 
friable loam with a good deal of sand 
and leaf mold or powdered peat to 
keep it open and also retentive of mois- 
ture is quite satisfactory for thé easier 
things I am recommending for the be- 
ginner. Sow thinly, large seeds well 
covered, and fine ones almost onthe 
surface. Water and screen the flats; If 
you have a lath-house, greenhouse, or 
even a cold frame, success will be bet- 
ter assured. It is, in any case, quite 
necessary to keep the soil cool and con- 
tinuously damp until germination oc- 
curs. As compared with annuals or even 
perennials, this is relatively slow and 
irregular, a matter of weeks and some- 


times even of months. For example, 
seeds of several lots of colored brooms 
which I sowed last December began 
germination a month or so later and 
continued intermittently until the sum- 
mer, each lot from a different seed 
parent acting differently. Pot up the 
young plants before planting them out, 
or if this is too much trouble you must 
wait until conditions are favorable for 
getting them into their permanent 
places—usually in the fall in sections 
where summers are at all hot and dry. 

Raising shrubs from seed has its limi- 
tations. Many are too difficult for even 
a good amateur, some are too slow. 
Furthermore, named varieties with espe- 
cially desirable characteristics—a_par- 
ticular lilac, tree peony or hydrangea— 
cannot be ai a true from seed. 
Moreover, the propagation of many spe- 
cies and varieties is so easily effected by 
other methods that resort is not had to 
seed, though unquestionably renewal 
from seed keeps up the vigor of the 
stock better than any other method. The 
chief objects of the amateur who tries 
raising from seed are economy and the 
opportunity to get novelties where plants 
are not available but seed is offered. 
Some of the general seedsmen list a 
variety of tree and shrub seeds, but 
there are a few American and rather 
more foreign firms specializing in these. 
Of course there is also, occasionally, the 
opportunity to collect seeds from the 
gardens of our friends, or even with- 
out consciousness of sin to pick a pod 
through a fence or in passing through 
a public park. 

Of the other methods of propagating 
shrubs I shall concentrate on cuttings, 
as by far the most important to the 
amateur. There are two kinds of propa- 
gation by cuttings, one typified by the 
use of hard (Continued on page 56 
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PHOTOGRAPHS BY ALPHEUS A. BLAKESLEE 


Two Bouquets 
for the Month 


MAGNOLIA leaves dipped in white paint are the 

basis of these striking holiday decorations. For the above 

arrangement I selected a compote of deep blue Mexican glass 

to hold pyracantha berries and magenta-red Christmas tree 

balls, fringed with the magnolia leaves as pictured. Around the com- 

a march cunning little bowls of the same rich blue loaded with 

etries, each bowl topped with one shining ball. For the picture at 

the left, I arranged a dozen painted magnolia leaves in a circle and 

piled the center with green and silver balls, from which rises the small 

silver tree against star-spangled paper. The tree and Mexican glass are 

from the House and Garden Shop in Pasadena, the balls from the 

“five and ten,” and the leaves and berries from my own garden.— 
CLARE CRONENWETT. 
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WESTERN FOODS 
AND HOUSEKEEPING 


By GENEVIEVE A. CALLAHAN 


"Trex ate persons, men and women, who think of pots 
and pans merely as pots and pans. Somehow I find it hard 
to understand such a point of view. As well disdain the 
artist's paint brushes and canvas, the musician’s piano, the 
sculptor’s hammer and chisel, the novelist’s pencil and 
paper. 

Do you remember in Willa Cather’s lovely story of seven- 
teenth-century Quebec, Shadows on the Rock, the return 
of Cecile to her own sweet, clean kitchen after visiting 
over night in a home where things were dirty and unkempt, 
where everything connected with cooking, eating, sleeping, 
living, seemed repulsive? Back among her own shining, 
well-cared-for things, she is aware of a great truth: “These 
coppers, big and little, these brooms and clouts and brushes, 
were tools; and with them one made, not shoes or cabinet- 
work, but life itself. One made a climate within a climate; 
one made the days—the complexion, the special flavour, 
the special happiness of each day as it passed; one made 
life.” 

Every creative artist (and that includes the woman, or 
man, who loves to cook) takes delight in finding just the 


right new aid to better work. It’s a real thrill to bring home 
a really good Dutch oven to use instead of that shallow 
skillet with a poorly fitting lid. It’s fun to make French- 
fried potatoes and fritters in a deep fryer that was designed 
for that very purpose, even to having a special slot for the 
thermometer (which comes with the fryer, by the way). It’s 
more than fun to bake waffles with a super-intelligent 
waffle baker that never forgets just how brown you like 
yours, and that doesn’t get impatient and consider them 
done while they are still doughy inside. 

Maybe you'd like a little more definite description of 
those grand kitchen tools shown in the photograph. All 
right, let’s begin at upper left. First comes a cast-aluminum 
Dutch oven, thick but not heavy. Its lid (standing jusi 
below it and looking two or three sizes too big for it) 
shows fairly well the interesting hammered finish. 

Standing up at the back is a cast-aluminum griddle that 
leads a double life, entirely exemplary in both phases. On 
one side it is a regulation griddle, for baking superb hot 
cakes. (Have you, too, been looking for recipes that make 
really good pancakes? Send me a stamp and your address, 
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and have this wonderful tasting 


LA 


ham I bake without parboiling!” 


Her husband’s proud of the flavor she gets. And she’s thrilled that she can 
get it so easily. So Mrs. Malcolm Harvey, of Boston, has already planned 
to serve Suwift’s Premium Ham when the family gathers for Christmas. 






































Marvelous-flavored ham for Christmas dinner... 
a Swift’s Premium Ham baked with no pre-cook- 
ing at all. No parboiling! That work, that bother 
—forget it! For the famous mild Premium cure, 
and Ovenizing—Swift’s improved way of smok- 
ing, in ovens—have made Swift’s Premium 
uniquely mild and tender. And they’ve given it, 
too, a superb richness of flavor—richness you'll 
enjoy to the full in this ham baked without par- 
boiling. 
Bake Swift’s Premium this easy way 


Place a whole or half Swift’s Premium Ham in a 
roaster. Add 2 cups of water, and cover the roaster. 
Bake in a slow oven (325°), allowing about 21 min- 
utes a lb. for a large whole ham; about 25 minutes 
a lb. for smaller (up to 12 Ib.) hams or half hams. 
When ham is done, remove from oven. Lift off rind. 
Score surface and dot with cloves; rub with mixture 
of 14 cup brown sugar and || tbsp. flour. Brown, 
uncovered, for 20 minutes in a hot oven (400°). Fora 
festive Christmas touch, try basting the ham— 
while it browns—with melted currant jelly. 


Apple Surprise Core and halve apples, and boil 
until red in syrup made with cinnamon drops. Pile 
apples with sauce made with cranberries and drained 
crushed pineapple. Serve in parsley nests. You'll 
notice in the picture a slice of turkey with the ham. 
The combination is superb; practical, too, for a 


large family gathering. y ; 


HEAR The Swift Hour, NBC. Saturdays, 5 to 6 P.M. 
Pacific Coast Time. 









The Largest-Selling 
Ham in the World. 
Look for the name Swift 
in brown dots down the 
side. You will find it 


even on a single slice. 





A Wonderful Christmas 4 ; 
Gift! It’s a welcome gift, “ 
and impressive—a whole ‘ 
Swift’s Premium a, It BAKE 
comes in a special holiday 

r, and your dealer > e 
Vaiekts ts for yen. WITHOUT PARBOILING St Oxenigeh/ 
= = Re Cael —_ —_ - —_ — at “ eal = —— oe ue _— =~ —-= call = = see — a ei te ol = rm —_ —_ ot a aan a = i = — = ee - 
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and other uses it’s awfully handy. 
We'llsend _— one, free, esa | —_ 
Sint yee BEL Se Chie COUN BME OR TEBE, ... 2.5.50. sccccstsssscsscenscscssosesesoncees hs cc cectabeiinicsseniaen 
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This is a fine 
holiday salad 


recipe ees 


says the Tillamook Dairy Maid 


who broadcasts every Friday 
at 10:30 a. m., NBC stations 





put Ae iia has J 


For all your cheese requirements— 
get Tillamook, the kind that wins 
prizes for quality—rich and creamy. 
It s good for eating, of course, but 
it’s also best for cooking purposes. It 
melts to a smooth creaminess, and 
what a delightful flavor it gives to 
all dishes! 
e 
Holiday Cheese and Fruit Salad 
1 cup hot cream 
¥% cup Tillamook Cheese (grated) 
1 envelope Knox gelatin 

Stir until smooth. Add little cayenne, paprika, and 
salt to taste. When it begins to set, fold in 1 cup of 
cream, whipped. Pour into mold. When ready to serve, 
cut in strips as shown in illustration above, place on 
lettuce leaf, and top with sliced oranges, pineapple 
and bananas. Garnish with nuts. Serve with pine- 
apple sauce. Serves 8. 


Look 
Trade Mark for 
Registered TILLAMOOK 


on every slice 


a and loaf 


TILLAMOOK 
whole milk CHEESE 


Food values of nearly5 quarts milk in every pound 


WRITE ME FOR FREE PRIZE BOOK 
Tillamook Dairy Maid—The Tillamook County 
Creamery Association, Tillamook, Oregon 
Please send me a copy of the Prize Cheese Recipes. 













Name 


Address 











and I'll send you some.) The other side 
of the griddle is designed for broiling 
meats. It is likewise flat and smooth, 
but around the edge is a rounded groove 
in which the drippings collect—and 
there’s a convenient lip for pouring 
them off. 

Directly in front of the griddle is a 
little drip-coffee maker that fits over a 
cup. It makes just one cupful of good 
coffee at a time—keeps it hot, too! 
Down at extreme lower left is a slightly 
more expensive, version of this one-cup 
coffee maker, with several added refine- 
ments, including a cover. 

The good-looking covered casserole 
at right of the griddle is also of cast 
aluminum in the hammered finish. You 


will be relieved to know that the knob 
on the lid is of aluminum, too. 

The deep fryer, below the casserole, 
has the frying basket tilted up in an 
unnatural position so that you can see 
it is made of aluminum with hexagonal 
perforations instead of the usual wire. 
The thermometer—which stays serenely 
in its groove at the side regardless of 
whether the frying basket is in or out 
of the fryer—furnishes definite assur- 
ance of nicely browned, well-cooked 
foods. If you look closely you'll observe 
that there is a wide flaring rim which 
prevents bubbling over of the hot fat 
when food is lowered into it. 

The waffle baker, discussed at some 
length above, has a timing device which 
is set by pulling back a small lever; it 
cuts off the current automatically when 
the waffle is baked. The chromium-fin- 
ished ladle, leaning against the baker, 
is admirable because it measures just 
the right amount of batter to fill the 
baker, with no vacant spaces and no 
running over. (The waffle baker, by the 
way, has a special rim to catch any over- 
flow; it is removable for easy cleaning.) 


When You Make 
Fruit Cakes 


Have you made your fruit cake and 
plum puddings? From a clever western 
home economist, Gladys Mason, I 
learned last year that it’s smart to 
sprinkle your pudding molds gener- 
ously with granulated sugar after oiling 





them ; when the puddings are done they 
are covered with a very ae laze. 

If you appreciate easy ways of attain- 
ing good results in cooking, you'll find 
the boxed fruit cake mix a happy:new 
friend. You simply mix the contents of 
the box with warm water in a bowl, 

our back into the paper-lined tin box 

in which the mix comes to you, and 
bake as directed. When cool, put the 
lid on the box, and you have your fruit 
cake nicely packed away. 

Another fruit cake idea, not brand- 
new but worth calling to mind again: 
bake it in an oven-glass loaf pan or 
casserole. When finished and cooled, 
put on the lid, and you have your cake 
ready either to keep or to wrap up giftily 
and give away. 

Maybe you are planning to make a 
frozen pudding for a holiday party, and 
either your refrigerator trays have not 
sufficient capacity, or you haven't the 
refrigerator itself. For burying mixtures 
in ice and salt, adhesive tape is the 
easiest way I know to seal the joint 
safely. A strip of cloth dipped in melted 





hard fat works very well, but is more 
bother than the adhesive tape. 

Here are two ways of “managing” 
squash for baking. First, to peel Hub- 
bard squash: put the piece into the 
oven, let it get warmed through, then 
when cooled sufficiently to handle, pare 
it easily. Second, to prepare Danish or 
acorn squash: don’t do any preparing 
except to wash them! Put the squashes 
whole into the oven, and bake 40 to 60 
minutes. Then cut each squash in two, 
scrape out the seeds and loose fiber, 
brush with butter and sprinkle with 
salt and pepper. If you want something 
extra good, sprinkle the squash with 
grated cheese, and put back into the 
oven until ready to serve. 

Canned cranberry sauce is a real 
menu-saver many a time. For best re- 
sults, open the can with one of those 
openers that cut out the entire top, leav- 
ing a smooth rim. Nowhere’s thetrick: 
punch a hole in the other end of the 
can, using a nail or an ice pick, and 
you'll find it twice as easy to get the 
smooth cylinder of jelled sauce out of 
its container without marring its beauty. 
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Mrs. McMahon finds this: 


“My cakes used to vary from 
fair to poor. I hated serving 
such ‘just ordinary’ cakes. Six 
months ago I first tried the 
Formay way. Cakes are silken- 
rich every time now.” (Glen- 
dale, Calif.) 


It helps you make better 
cakes...or money back! 


Forget you’ve ever made cake 
that disappointed you—that 
turned out “just ordinary.” 


There’s no reason, now, for 
thinking your cakes, every time 
you bake, can’t be a real delight. 
Fine in texture. Marvelously 
tempting. The new Formay 
method is guaranteed to help 
you get results like this. If it 
doesn’t noticeably improve your 
cakes, your money will be re- 


funded in full. 


Has any other shortening ever 
made you such a promise? We 
believe not. Formay can do it 
safely. Because Formay actually 
acts differently from ordinary 
shortenings in your cakes. It 
does a more complete shorten- 
ing job. Definitely finer results 
follow its use. 


BAKING 
LESSONS 
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free—when you get Formay. 


GUARANTEE: If Formay, used as recom- _ paid, and name of your grocer. R 


‘Slaved at her oven... 
oot “just ordinary” cakes 


Formay—in contrast to other 
shortenings—creams faster, 
more easily. It is completely 
free from taste or odor. (Cakes 
made with Formay are not only 
more delicious just after bak- 
ing, but stay fresh and moist 
longer than common cakes 
made with ordinary shorten- 
ings.) You will notice the dif- 
ference, the improvement, when 
you try it. 


Get a tin of Formay (in the 
1, 2, 3 or 6-pound size). Your 
grocer will give you a free 
booklet showing you the simple 
Formay cake method. Should it 
fail to give you cakes that you 
agree are noticeably better, your 
money back! Swift & Company, 
Purveyors of Fine Foods. 


FREE...the book that helped Mrs. McMahon 


Your grocer will give you this helpful book- the Formay can to Swift & Company Re- 
let, "Martha Logan's Baking Lessons"— finery, Los Angeles, with a short letter 


describing your experience, price you 


mended, fails to noticeably improve your. All your purchase price for 
cakes—return the parchment disc inside  Formay will be refunded atoncel >= 


Copr. 1934 by Swi 
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the Kitchen 


These recipes are just the right size to mount on 
fling cards, ov they may be pasted in your cooking 
scrap book. You are invited to send in your own best 
recipes—as many as you wish, each recipe written on 
a separate sheet of paper. In so far as possible state 
brand name of each ingredient that you use. 


FLOWER CANAPES 
(No. 1 as illustrated on this page) 





For each canape allow: 
Serve These with Tomato Juice 





1 thin slice of bologna 
1 teaspoonful of American or pimiento cheese 








Place the cheese in the center of each slice of bologna and heat in a mod- 
erate oven (375°) until the cheese is melted. The bologna curls up like a 
flower with the melted yellow cheese for the center.—G. J. T., Livermore, 
California. 


SARDINE CANAPE 
(No. 2 as illustrated on this page) 


1 can of sardines : Thin slices of white bread, trimmed 
1 package of cream cheese 


Cream the sardines and cheese well together and spread on the bread. Roll 
each slice like jelly roll, pack closely in a pan, and keep covered with a 
damp cloth until ready. At serving time, toast quickly under the broiler, 
browning on all sides. Serve hot. If preferred, the rolls may be served un- 
toasted.—A. R., Tucson, Arizona. 


MACARONI CHEESE SOUFFLE DE LUXE 





1 cupful of uncooked macaroni 
1 cupful of sweet cream A PARTY LUNCHEON 

% cupful of butter Tomato Juice Assorted Canapes 
1 cupful of fresh bread crumbs Celery Olives Watermelon Pickles 
¥% a green pepper, seeded and chopped “Macaroni Cheese Souffle De Luxe 


1 medium-sized onion, chopped Ps coy ool in 


1 tablespoonful of minced parsley Orange Shells 
¥% cupful of grated cheese —_ mo 
Salt and pepper to taste Individual *Grape-Apple Pies 
A dash of cayenne Coffee Mints 








4 eggs, yolks and whites beaten separately 





Cook the macaroni until almost tender, and drain, saving the water in 
which it was cooked. Scald the cream, and add the other ingredients, stir- 
ring in the beaten egg yolks and then folding in the stiffly beaten egg whites 
at the last. Turn into a buttered casserole or ring mold, set mold in a pan of 
hot water, and bake in a moderate oven (350°) for an hour. While it is 
baking, prepare the following sauce: 


MUSHROOM SAUCE 


4 tablespoonfuls of butter 
4 tablespoonfuls of flour 
¥% teaspoonful of salt 
A little pepper and table sauce if desired 
1% cupfuls of macaroni stock 
¥% cupful of cream 
1 small or medium-sized can of mushrooms (either 
whole or sliced) 


Melt the butter in upper half of double boiler, add the flour and season- 
ings, then stir in the macaroni stock and cook, stirring, until smooth and 
thickened. Let cook over hot water for 10 or 15 minutes. Add the cream and 
the mushrooms, and let heat through thoroughly. To serve, loosen the edges 
of the soufflé with the point of a knife, invert a large plate over the mold, 
turn the whole thing over quickly, and the soufflé will drop out of the mold. 
Garnish with parsley, and pass the piping hot sauce separately. This makes 
a delicious one-piece dinner or luncheon for family or company.—Mrs. 
J. O. H., Kitsap, Washington. 


GRAPE-APPLE PIE 


Use a cupful of Thompson Seedless grapes with the apples in your favorite 
apple pie, adding nutmeg, cinnamon, sugar, and butter to suit your taste. 
The family will ask for more.—Mrs. W. R. T., Fish Camp, California. 
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Cabinet 


Recipes having a “western flavor’ are preferred; 
those from eastern states are not acceptable. On pub- 
lication, $1 is paid for each recipe printed; unused 
contributions can not be acknowledged or returned. 
Address your letters to Genevieve A. Callahan, The 
Kitchen Cabinet, Sunset Magazine, San Francisco 


A SNOW-MAN DESSERT 
(Illustrated on this page) 





Core and hake 
the desired 
humber of 
apples wwe 








Our family dinner was to be on Christmas 
Eve,and the big question was what to serve as 
a Christmas dessert, that would be both novel 
and suitable for the small nieces and nephews. 

It was finally decided to have a snow-man 
dessert which would meet the careful mothers’ 
approval. 


FOR SUPPER CHRISTMAS EVE 


Tomato Aspic Salad 
Crisp Crackers Celery Hearts 
Casserole of Spaghetti and Oysters 
Hot Artichoke Halves with 
Melted Butter 

Wholewheat Toast Apricot Jam 

*Snow-Man Dessert 

Milk for Children 


























Coffee for Grown-Ups 














Apples were selected, of the desired size. They 
were cored and baked and set aside to cool. A quick icing of powdered sugar 
and water was made very thick and spread over the apples, allowing some 
to run out on the plate. While the icing was still soft, a marshmallow, upon 
which a face had been drawn with a toothpick dipped in liquid cake color- 
ing, was placed for a head. A chocolate dollar was stuck on the top of the 
head, for a hat brim, with some of the icing. Just before serving, a well- 
drained Maraschino cherry was put on the top for the hat crown. Gum- 
drops, on toothpicks, were iced and stuck on for arms. Buttons were painted 
down the front of each snow-man with the cake coloring. Tiny red and 
green gumdrops were placed in the outer edge of the snow about the snow- 
man as he stood on the green glass salad plate.—E. M. C.,Orange, California. 
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TUNA-NOODLE LUNCHEON DISH 





2 cupfuls of cooked noodles NOON OR NIGHT 


1 large can of tuna fish, flaked TE 

1 small can of pimiento, minced a ae 
1 dozen chopped ripe olives Bread-and-Butter Pickles 
3 hard-cooked eggs, chopped Apple, a ne and 
1 can of sliced mushrooms with Fluffy Salad Dressing 
2 cupfuls of thin cream sauce Graham Cracker Marguerites 


1 cupful of grated American cheese Tea or Coffee 


Add the first 6 ingredients to the cream sauce (made by using 2 table- 
spoonfuls of butter, 2 ingens of flour, 2 cupfuls of milk, and salt 
and pepper), mix lightly, and spread in a shallow baking dish. Sprinkle the 
top with grated cheese, and bake in a moderate oven (350°) for 30 minutes. 
Serves 4 or 5. Simple? Yes, but delicious!—Mrs. P. J. M., Seattle, Wash- 
ington. 
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CINNAMON WALNUTS 





1 cupful of granulated sugar 
1 tablespoonful of cinnamon 
5 tablespoonfuls of water 

1 teaspoonful of vanilla 

2 cupfuls of walnut halves 


Melt the sugar, cinnamon and water over a slow fire, stirring until ee 
ules disappear; bring to boiling point, and cook until syrup threads. 

from the fire and add the vanilla and the nuts, and stir well until the mass 
sugars. Turn out onto a buttered cookie sheet, and when cool, break apart. 
Each walnut will be coated with delicious cinnamon sugar.—M. B., Los 
Angeles, California. 


You Don’t Need a Menu for These 
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CRANBERRY-QUINCE-APPLE JELLY 





6 Jonathan or other tart apples 

2 quinces 

1 pint of cranberries 

Sugar 

Cut the apples and quinces into small pieces, discarding the quince cores 

and seeds. Wash the cranberries, mix with the cut fruits, cover with water 
and boil until the quince is tender. Drain through a jelly bag. To each cup- 
ful of juice (heated) add 34 cupful of granulated sugar, and boil rapidly until 
the syrup sheets off the spoon—about 15 to 20 minutes. This is as delicious 
as it is pretty.—Mrs. C. M. T., Oakland, California. 











DECEMBER 1934 





PHOTOGRAPH BY RALPH YOUNG 





Roll Your Own 
Fancy Rolls 


) HAVE jou envied your 
neighbor’s ability to make 
yeast rolls? Well, don’t envy 
her a day longer, but go ahead 

and make them yourself. With accurate 
measurements and explicit directions, 
plus a few minutes’ attention at the 
right times, you are practically bound to 
succeed. 

For years I have used the following 
recipes, making several kinds of buns 
and fancy rolls from one basic sponge. 
With a little practice you will find your- 
self turning out very professional-look- 
ing, as well as grand-tasting, products. 

Here is the recipe for the foundation 
sponge. Follow the directions exactly: 


FOUNDATION SPONGE 


1 cake of yeast (dry or compressed ) 

1 cupful of lukewarm water (to soak 
yeast) 

3 cupfuls of lukewarm water additional 

1 tablespoonful of salt 

4 tablespoonfuls of sugar 

3 tablespoonfuls of oil or melted short- 
ening (measure after melting) 

51/ cupfuls of flour (measure level 

after sifting once) 


If dry yeast is used, crumble the cake 
and let it soak in the 1 cupful of warm 














water until soft—about 14 an hour or 
longer. Compressed yeast needs only to 
be dissolved in the warm water. When 
the yeast is ready, add the 3 additional 
cupfuls of warm water, the salt, sugar, 
and shortening, and gradually sift in the 
flour, beating hard. (I use a rotary egg 
beater.) Cover your sponge and set in 
a comfortably warm (not hot) place 
until it is light. This will take about 114 
hours under most conditions. 

The sponge is light when it is full 
of bubbles and some of the surface 
bubbles burst: the sponge appears to 
sink slightly in the center when just 
right. The one “don’t” is this: don’t 
get it too hot, for while the tiny yeast 
plants require warmth in order to grow, 
they are quickly killed by heat. Don’t 
let sponge stand in a draft. 

Now you are ready to divide the 
sponge and make buns, butterhorns, and 
other goodies. Let's make buns first. 


PRUNE OR RAISIN BUNS 


1 cupful of light sponge (made as 
directed above) 

1 beaten egg 

3 tablespoonfuls of sugar 

2 tablespoonfuls of oil or melted 
shortening 


1 cupful of finely mashed potatoes, 
slightly warm 
1 cupful of lukewarm water 
1 teaspoonful of salt 
5 cupfuls of flour (measured after 
sifting once) 
1 cupful of chopped prunes or seedless 
raisins 
Mix together all the ingredients, add- 
ing the flour gradually and beating well, 
then knead quickly and lightly on a 
floured board until it no longer sticks 
to the hands (sometimes a bit more 
flour is necessary). Set in a greased 
bowl in a warm place until the dough 
has doubled in size. Then roll out flat 
on bread board until 1 to 114 inches 
thick, cut into buns with biscuit cutter, 
and place on a greased baking pan 
about 114 inches apart, or a greater 
distance if you wish each bun to be 
baked brown on all sides. Set the buns 
to rise until light (that is, until a slight 
pressure of a finger on one leaves an 
indentation which does not spring back, 
which takes, under my conditions, 114 
to 2 hours), then bake in a hot oven 
(425°) 15 to 20 minutes, the time de- 
pending upon the size of the buns. Just 
before removing from oven, brush the 
tops with butter. (Cont'd on page 32 
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FIRST... the Globe Mills laboratory 
test for quality, purity, and uniformity. 







kitchen test for actual cooking qualities, 
and flavor of every Globe" Al " product. 





No wonder GLOBE “Al” PRODUCTS 
MAKE “Al” COOKS! All the guess 
is removed by the double-test which 
is given each Globe “Al” product to 
assure every housewife perfect satis- 
faction when she uses any Globe “Al” 
product in her own kitchen. . 


GLOBE MILLS 


CALIFORNIA 
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Christmas Ideas 


For 


THIS ‘is a Christmas story 

written by several SUNSET 

readers, each contributing 

ideas that will help to make 
your Christmas interesting. First, we 
have the “SUNSET card table” sugges- 
tion sent in by Kaye Goulet of Brooks, 
Oregon. Here’s 
how to do it: Buy 
an inexpensive 
card table, take off 
the cover, and lac- 
quer the legs and 
rim black or any 
desired color. Se- 
lect the SUNSET 
covers you wish to 
use, trim neatly, 
and apply a very 
thin coat of orange 
shellac, brushing 
in one direction, 
from light to 








A card table 
and a 
two-day 
candle 


Sunset Families 


darker part so that colors will not run. 
Let dry. Mark off the table top with 
diagonal lines; beginning in center, lay 
out arrangement of covers, avoiding 
overlapping. Spread entire table top 
with a thin coat of vegetable glue, and 
place covers, using damp cloth to press 
out bubbles; tuck edges of covers well 
into groove at edge. When dry, apply 
one or two coats of orange shellac, and 
follow with two coats of clear varnish, 
covering legs and all with the last coat. 

Next, Mrs. Edith Clifford of Palo 
Alto, California, tells how to make 
giant Christmas candles from old candle 
ends saved during the year. Just before 
Christmas melt these old candle ends, 
each color by itself, and take the wicks 
out. While the wax is in liquid form, 
pour it into round cardboard ice-cream 
cartons (the quart size). Before pour- 
ing, punch a hole in the center of the 
bottom of the carton through which 
to pull the wick; take two lengths of 
heavy string, twist them together, thread 
them through the hole, and tie a knot 
outside at the bottom. Hold string taut 
when pouring and do not let it get off 
center. When the wax hardens, tear off 
the carton and there is a candle that 
will burn many hours. 

The Christmas boxes and packages 
in the photograph at top of the page 
will remind you that gifts must be 
wrapped not only early, but artistically. 
Through the courtesy of the Du Pont 
Style Service, we have a limited number 
of the booklets, “33 Secrets of Gift 
Wrapping,” for free distribution. In 
the 16 pages you will find many new 
and interesting gift-wrapping ideas, fea- 
turing Cellophane. If you wish a copy, 
send a three-cent stamp to the SUNSET 
Editorial Department, San Francisco. 





That adorable little traveling clock 
(it’s just three inches tall) is a most 
timely gift. Its black-and-nickel finish, 
luminous dial, and substantial easel 
make it a convenient, smart timepiece 
for any room. Wherever good clocks 
are sold, you will probably find it. 

From Nancy 
Urquhart in Bel- 
mont, California, 
come the two 
Christmas 
thoughts illus- 
trated on page 28. 
The first is a syn- 
thetic tree, made 
by planting a 
straight, bare 
branch 13 inches 
long ina four-and- 
a-half-inch flower 
pot. To this branch 
(Cont'd on page 28 








Give aclock 
and 

wrap it 
smartly 


SUNSET 














One 
thing 


in Oatmeal 
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3 greatest 
problems of 








of delicious Quaker Oats 
contains more of it than 3 


cakes of fresh yeast! 


Thousands are swinging over to a delicious 
Quaker Oats breakfast every day in light of 
recent discoveries! 


we before have we appreciated 
the tremendous good stored in a 
simple oatmeal breakfast. Not only for 
children—but grown-ups as well. 

Ever since doctors discovered an abun- 
dance of the precious yeast-vitamin stored 
in oatmeal, thousands havebeen swinging 
over to Quaker Oats every day! 

Children must have this precious yeast 
vitamin (b) to combat nervousness, con- 
Stipation, poor appetite. 

Doctors call this element in oatmeal a 
nerve-nourishing food. That’s why in these 
times, when everyone works and plays 
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stored by nature 


child-feeding ! 


yeast-vitamin! Yet 1c worth 
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1. Timid, nervous, high strung! 
Doctors say she needs the nerve- 
nourishing element, (yeast-vita- 
min) stored so richly in oatmeal. 


Law al 
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5 cakes fresh 


Youngsters must have the 





2. Sharpen that appetite! In delicious 
Quaker Oats is a wealth of the precious 
yeast-vitamin that makes children hungry. 


3. Out with pills! Lazy systems need tonin, 


up with the precious yeast-vitamin supplie 
by an oatmeal breakfast! 







Rich in yeast-vitamin 
and re-inforced with 
Sunshine Vitamin D. 
Special roasting process 
makes Quaker a quick, 
delicious breakfast, 


under pressure, thousands of adults as 
well eat a Quaker Oats breakfast every 
morning. It supplies an abundance of the 
yeast-vitamin that every human body must 
have, to fortify the nerves, combat con- WH 
stipation, and liven up the appetite. 











QUAKER OATS CO. } 
Bs 525 Market St.,San Francisco, Cal. 
Please send free and postpaid a | 
copy of new book, NEW AUTHORITY ON 
FEEDING CHILDREN, compiled from the works | 
of the world’s leading authorities. oc-12 | 
o 


Try it two weeks! 


Give the whole family a Quaker Oats 
breakfast every day for two weeks. It is 
amazingly simple to prepare. And deli- 








Name 
i Se apr : f Address 
selects on y the P umpest, meatiest Oats O City. State 
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cious and high in flavor because Quaker | 
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the crop. Order from your grocer today. 
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Active and 


Happy 
Children 





enjoy the new 


delicious 
KRE-MEL DESSERT 


GrowINc children 
expend a great deal of energy in 
various forms of games, sports, etc. 
Kre-Mel Dessert is of special bene- 
fit to children because of its nutri- 
tive content and its wholesomeness. 


Kre-Mel contains Dextrose, one 
of the basic sources of body energy. 
When you serve Kre-Mel to the 
children, they are not only pleased 
with its delicious taste, but are re- 
newing their supply of energy at the 


same time. 


Kre-Mel appeals to “grown-ups” 
as well as to the children. Why 
not order Kre-Mel from your grocer 
—serve it for tonight’s dinner? 


3 FLAVORS 
Chocolate 
Vanillin 

Caramel 





















Tree Foundation 


one binds layer upon layer of sphagnum 
moss or fiber, graduating it off toward 
the top. Next, 70 or more sprigs of 
boxwood about three and one-half 
inches long are selected, and each spray 
fastened with fine wire to one end of 
a wooden toothpick. Starting at the bot- 
tom of the cone foundation, the tooth- 
picks are carefully stuck into the moss 
to form the compact tree. When fin- 
ished, spray the little tree with alumi- 
num paint, working from top of tree 
down. When dry, select real or artificial 
berries (wiring each cluster to a tooth- 
pick) and insert the clusters at conven- 
tional intervals. Wrap the pot with a 
two-inch strip of white crépe paper and 
catch near the top with a silver band 
of metal ribbon. The effect is lovely! 

For the fascinating wreath pictured 
at the bottom of the page, Miss Urqu- 
hart simply attaches two dozen silver 
Christmas-tree balls to as many stream- 
ers of shiny silver ribbon, three-eighths 
of an inch in width. Each streamer is 
of different length, varying from half 
the diameter of the wreath to three 
times that many inches. When the balls 
are ready, gather the free ends of the 
ribbons together and attach them to one 
point at the top of the wreath, winding 
them in under the greens. The balls 
cascading over the foliage create a fairy- 
like Christmas picture. 


How to Make 
Decorative Maps 


According to Helen Bell Grady, Mrs. 
W. P. Gilbert of Oakland is a map 
enthusiast. She has made some most 
attractive ones, using the colored (often 
decorative) maps put out by railroad, 
bus, and steamship companies. (SUN- 
sET Travel Editor will tell you of sev- 
eral that are available.) To mount and 
antique them she says: ‘Have plywood 
three-eighths of an inch thick cut (at 
lumber yard) to fit your map exactly. 
Cover this board with wall-paper paste 
(purchased at paint store), and cover 
the back of the map also with paste. 
Carefully put the two together, work- 
ing out from center in order to squeeze 
out all air bubbles. Apply a sheet of 


plain paper to the back of the board in 
same manner, and leave it all under 
weights over night. Next morning, put 
on a border of passe partout tape. Cut 
the strips of tape the exact lengths, 
dampen tape thoroughly and, working 
from center towards ends, paste it 
neatly along the edges to make the 
‘frame’ of your map picture. Now 
cover map and tape with one coat of 
orange shellac. In a few hours put on 
a second coat of shellac and let dry 
over night. The following morning 
apply a mixture of brown glaze. To 
make this glaze, mix a 15-cent tube of 
raw umber with one-fourth pint of tur- 
entine and add three drops of boiled 
inseed oil. If the glaze seems too heavy, 
thin it with more turpentine. Rub this 
mixture into the surface of the map so 
that the outlines are scarcely visible. 
Leave it on five minutes and then with 
a Clean cloth rub the glaze into the map, 
using a circular motion, wiping from 
the center out. Be careful not to take 
off too much glaze.” 

Few ten-cent gifts are worth more 
than a dime but here is one that is a 
big exception. Genevieve A. Callahan, 
known to every one of you, has recently 
written a most helpful book for young 
girls who are considering entering the 
field of home economics in business. If 
you have a high schocl or college girl 
on your Christmas list, be sure to tuck 
into her gift package a copy of this 
helpful pamphlet, “Preparation for the 
Business Field in Home Economics.” 
Order your copies direct from Miss 
Callahan here at SUNSET MAGAZINE. 
Enclose ten cents, also a three-cent 
stamp for mailing. 

Last of all is the sleet tree idea by 
Dorothy Havens Chappell. To make 
such a tree one simply takes a bare 
branch of the height and shape desired 
and wraps each branch and twig with 
tinfoil. No gluing or tying is necessary. 
When the little tree is finished, a set- 
ting for it may be created by placing a 
snow effect under or near the tree, or a 
skating pond with figures or paper dolls 
skating merrily over a mirror surface. 





SUNSET 





PBS Saila GF S 





tio 
co 
sh 








- 


e 
u 
u 
1S. 


1s 


amin a 


1e 


of 


in 


ry 


= & 


ee =. 


THIS LOVELY. 
Lhe fer yoye 


and an oulwude weiufyeer fom a 3¢b can of Goisco 


What a bargain! This stunning server 
—a $1.50 value in jewelry stores— 
yours for only 25¢ if you mail in an 
outside wrapper from a 3-lb. Crisco 
can. This remarkable value is offered 
to interest you in Crisco, the digesti- 
ble shortening. 


PREVENTION CHEAPER THAN CURE 


Doctors are now preaching health- 
protection—even for normal diges- 
tions! And it’s health protection to 
cook with Crisco, the light creamy 
shortening. Jt digests quickly! 

If you have chronic indigestion— 
visit your doctor for help. Many doc- 
tors are advising Crisco for pastry 
and frying, as we know from the 





4 teaspoon salt 
1 cups sugar 34 cup shredded 
3 eggs (save coconut 
two whites) 114 cups thick 
2% squares choc- sour milk 
olate, melted 1 teaspoon 
2 cups flour vanilla 
1 teaspoon soda 
1 teaspoon baking powder 


¥ cup Crisco 


Blend Crisco (the fluffy digestible 
shortening) with sugar, one whole 
egg, two egg yolks. Beat light. Add 
melted chocolate. Sift dry ingredi- 
ents, stir in coconut. Add to Crisco 
mixture alternately with sour milk. 
Add vanilla. Mix well. Pour into 
two layer-cake pans (9-inch) rubbed 
with Crisco. Bake in moderate oven 


CHOCOLATE STAR CAKE 








a5 



















grateful letters that say, ‘‘My doctor 
told me to cook with Crisco!” In 
Crisco, only pure healthful oils are 
used—they’re creamed into this love- 
ly fluffy shortening. Dip your spoon 
into Crisco. See how fluffy it is! 
Taste it! Um, sweet and fresh! Your 
eyes and your taste tell you the truth 
—Crisco is healthful. 


BUY THE 3-LB. CAN TODAY 


Crisco gives you crispy fried foods— 
flaky digestible pie crust — tender 
biscuits—moist fluffy cakes. So good 
—and so good for you! Buy a 3-lb. 
can today—and send the outside 
wrapper with 25¢. It’s the bargain 
way to get this handsome server! 


Silver plate flatware (qual- 
ity —) of Simeon L. and 
George H. Rogers Co. 
(manufactured and guar- 
anteed by Oneida-Com- 
munity, Ltd.). 


Pierced work—used 
in expensive designs. 
Handle in genuine 
Berkeley pattern. 

















(350° F.) approximately 25 min- 
utes. Cool. Spread following icing 
between layers and over cake— 
Star Icing: Put 1% cups sugar, 4 
cup water, 4% teaspoon salt, 2 un- 
beaten egg whites to cook over boil- 
ing water. Beat constantly 7 minutes 
while icing is cooking. Remove from 
hot water. Add % teaspoon vanilla. 
Beat until thick enough to spread. 
Frost cake. Grate 144 square of un- = 
sweetened cooking chocolate over | | 
top before icing completely cools. - 


All Measurements Level. Recipes 
tested and approved by Good House- 
keeping Institute. Crisco is the regis- 
tered trademark of a shortening 
manufactured by the Procter & 
Gamble Co. 


Used for serving 
cake, pie, ice-cream! 


Server is 
10% inches long 


t WINIFRED S. CARTER, 
oe Dept. XSM-124, Box 837, Cincinnati, Ohio 








& 4 Enclosed find an outside wrapper from a 3-lb. 
can of Crisco and 25¢, for which send one 
silver-plated server in the Berkeley pattern to: 


Name. 
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Street or R. D. 














ly } : a City. 
e A cn : State 
4, : ; (Offer good only in U. S. and Canada) 
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Flavor 


Ser how much unsuspected flavor 
you develop in steaks and chops and 
roasts simply by adding a few drops 
of fresh lemon juice! (Digestion is 
aided also.) Serve the lemon as a gar- 
nish or pass quarter-cuts separately. 


Many suggestions in Feee Book- 
let, “200 Sunkist Recipes for Every 
Day.” Write: Sunkist, Sec. 1812B, 


Box 530, Sta. C, Los Angeles, Cal. ge 
Copr., 1934, California Fruit Growers Exchange S| 


- 





Ez lifo FEL 


Lemons 


BUY THEM BY THE DOZEN 














CONTEST FOR HOSTESSES 


Party menus—whether for a pre- 
tentious bridge luncheon or a simple 
afternoon of sewing or an evening 
of good talk around the fire—are the 
theme of this new SUNSET contest, 
which closes January 31, 1935. 

Give the complete menu—one 
that you have used and found emi- 
nently successful. Describe the table 
decorations. Give any unusual or 
superexcellent recipes that may be 
needed. Tell the number served and 
the cost, approximately at least, of 
the food. 

Letters submitted in the contest 
should not exceed 1,000 words in 
length. No “first” prize is offered, but 
$10 will be paid for every letter pub- 
lished. Address Hostess Contest, 
Sunset Magazine, 576 Sacramento 
Street, San Francisco.—G. A. C. 

















Seeds That Add Savor 


by Bertua E. SHAPLEIGH 


AS A little girl I remember 

having eaten, at my grand- 

mother’s in a New England 

town, some small cookies 
called ‘“‘seed cakes.” In these cakes were 
tiny seeds which had a decided flavor. 
I was told that the little seeds came 
from a bush which grew in the garden 
at the back of the house, and that they 
were caraway seeds. Later in life I found 
the same seeds in rye bread, and one day 
I had sauerkraut at a Swedish friend’s 
house and the same flavor was there. 
She always cooked caraway seeds in 
sauerkraut because, she said, they made 
it easier to digest. 

The Germans use caraway seeds in 
cakes and bread and in pot cheese. It 
is also the flavor of kimmel, a cordial 
or liqueur that is excellent to take after 
a heavy dinner. Caraway seeds are good 
for flatulency. Indeed, most of the seeds 
used in food have medicinal qualities, 
and in ancient and medieval days when 
doctors and medicines were not easily 
available, the people learned their value 
and used them in food for the benefit 
of the body as well as for the delight 
of the palate. 

English housewives use caraway seeds 
mostly in cakes. Confectioners coat the 
seeds with sugar, delicately colored. 
These are “comfits” and are used for 
decorating cakes, or are eaten as candy. 
An old English cake is made of yeast 
dough, colored with saffron and fla- 
vored with caraway seeds. 

Another seed also used in bread, 
cake, and cordial is anise. In Bavaria an 
old custom is to send a freshly baked 
loaf of bread containing anise seeds to 
a new mother, having it arrive as soon 
as possible after the baby comes. It is 
supposed to increase the flow of 
mother’s milk. 

Royalty in England used anise seeds 
in cookery as early as the thirteenth cen- 
tury. The Virginia Colony had anise 
seeds brought from England early in 
the seventeenth century. 

Anise seed cookies (Springerli) are 
rich cookies coming from Germany 
originally, but made in this country 
chiefly by Jewish housewives. Anise 
seeds are used in some Spanish and 
Mexican dishes. In combination with 
coriander, cumin, and sesame seeds, 
anise seed is used in the Mexican “Tur- 
key Mole.” 

One of the oldest seeds mentioned 
in history is coriander, having been 
found in Egyptian tombs. It was used 
to prevent decay and was also a disin- 
fectant. In the Bible (Exodus 16:31) 


it is stated that the manna which fell, 
and which was used for bread by the 
Children of Israel in the Wilderness, 
looked like coriander seed, round and 
white. The Jews had been used to using 
coriander seed in Egypt. They put it in 
bread, and the Egyptians used it in sau- 
sage. The Russians used it to flavor their 
soup “‘Borscht.” It is very good to use in 
pickling beets. In India it is one of the 
ingredients in curry. 

Spanish and Mexican recipes use co- 
riander seed in soups and some meat 
dishes. It is very good with oranges 
when baked, imparting a pleasing aro- 
matic flavor to the syrup. 

Asiatic and European countries use 
cumin seed in many Fishes, and in Span- 
ish cookery cumin seed is combined with 
saffron and cinnamon. It has a peculiar 
flavor, and a liking for it must be ac- 
quired. A veal stew with saffron and 
cumin seed is good. Cumin seed must 
be cooked for a few moments in water, 
and then pounded before using. In fact 
all the seeds used in sauces and soups 
should be pounded. Cumin is a very 
old seed in history and was used in 
Egypt and in India. It also is an ingre- 
dient of curry powder. 

Cardamom seed is the flavor in the 
wonderful sweet bread known in France 
as “brioche” and in Germany as “‘kugel- 
hopfe.”” The Swedish cooks use carda- 
mom seeds in sweet loaf bread. The 
seeds are tiny, almost black, and are 
inclosed in a straw pod. My earliest 
remembrance of cardamom seeds was 
not connected with food. The seeds 
were carried in the pockets of New 
England ladies who wore black Henri- 
etta dresses, and were eaten to sweeten 
the breath, one or two tiny seeds being 
placed in the mouth during “divine 
service” on Sunday. 

We find cardamom seed in all whole 
mixed seasonings. It, too, is an ingredi- 
ent of curry powder. 

The small, round, black and white 
Poppy seeds are interesting. They are 
used to make rolls and bread attractive, 
as they are always sprinkled on top of 
the bread before baking and baked with 
it. Poppy seeds are not as strongly fla- 
vored as some of the others, but they 
have a pleasing taste. The story is told 
that one of the Assyrian kings was very 
fond of anchovies, and when he was 
where they could not be obtained, his 
cook made a mixture containing poppy 
seeds which tasted so much like an- 
chovies that the king was satisfied! 

One of the oldest of all seeds is 
sesame, (Continued on page 34) 
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"2 lamp of Butter 


the size or 2 Welnwk” 





A pinch of soda—a handful of flour—a 
dash of cinnamon —a lump of butter the 
-That was the way most 


size of a walnut.. 


recipes were given in grandmother's day. 


Today, as yesterday, wise cooks know 
that good dairy products are the key to 
culinary success. For more than twenty- 
five years the name Golden State has 


been the key to quality dairy products. 


During this gala holiday season Golden 
State’s delicate, high-score butter —the 
rich, smooth cream—delicious, wholesome 
milk—country-fresh eggs—will contribute 


extra goodness to your feasts. 


This month, and every month, Golden 
State offers you unvarying high quality in 
these products, and in others. Ice cream, 
for instance, a smooth blend of rich cream 
and fresh fruits and flavorings; creamy 
cottage cheese; evaporated milk; malted 


milk and full flavored Cheddar cheese. 


Look for the Golden State dealer near 
you. You will find it a pleasure to deal 
with him. Or, if you prefer home delivery, 


call the Golden State plant in your town. 


ALWAYS ASK YOUR DEALER FOR 


x SoldenState x 
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CHILD TODAY- 
TOMORROW'S CHAMPION 


y wt 


He’s only an eager lad now. 
But you can help make him 
tomorrow’s champion by 
letting him have plenty of 
good, wholesome food, like 
Honey Maid Grahams. These 
tempting, golden squares 
abound in the elements that 


“Uneeda Bakers” 


Ffoney Maid 


REG S.PAT OFF. 


Grahams 


NATIONAL BISCUIT COMPANY 


cre» 
I, 


Uneeda 











Give him a Healthy Start with Bone and 
Body-Building HONEY MAID GRAHAMS 


help build strong bones and 
sturdy muscles. They always 
reach you oven-fresh from a 
nearby Pacific Coast bakery, 
wax-wrapped to seal in their 
honey-flavor and goodness. 
Get them in the money-sav- 
ing thrift-size green package. 























Roll Your 


(Continued 


The raisins or prunes may be omitted 
when one wishes plain buns. 


BUTTERHORNS 


114 cupfuls of light sponge 
1/4 cupful of warm mashed potatoes 
1 cupful of scalded milk (cooled to 
lukewarm) 
Y/, cupful of sugar 
2 egg yolks 
1 teaspoonful of salt 
61/4 cupfuls of flour 
Butter or other shortening, melted, for 
brushing over dough 
1 egg white, beaten 


Mix the first seven ingredients, add- 
ing the flour gradually, and knead until 
the dough does not adhere to hands or 
board. Put back into greased bowl and 
let rise until double in size. Turn out 
on a lightly floured board and roll with 
rolling pin until 2 inches thick. Brush 
all over with melted butter or shorten- 
ing, and fold over into 3 folds (as one 
folds a business letter to fit a large en- 
velope). 

Roll again until 1/, inch thick, and 
cut in strips 6 or 8 inches long and 34 
inch wide; now pull out each strip un- 
til it is 12 or 14 inches long, and wind 
it into a large, flat bun on a greased 
baking tin or on a cookie sheet. Tuck 
the final end underneath, and brush all 
over with well-beaten egg white. Set to 
rise as for buns, then bake in a hot oven 
(400° to 425°). While still warm, 
spread with frosting made as follows, 
and sprinkle thickly with crushed wal- 
nuts. (Peanuts or almonds are good to 
use if put through the fine cutter of the 
food chopper.) Give the butterhorns 
plenty of room to spread out in the pan, 
as they enjoy occupying space, and they 
look and taste better when permitted 
to do so. 


This is the icing: 


1 cupful of sifted powdered sugar 
About 3 tablespoonfuls of hot water 
Y/, teaspoonful of vanilla or almond 
flavoring 


Beat ingredients together and apply 
while rolls or twists are warm. Use just 
enough water to enable you to spread 
the icing smoothly. 
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Own Rolls 


from page 24) 


Then there are “twisters,” real favor- 
ites in our family. This is my recipe: 


1 cupful of light sponge 
1 teaspoonful of salt 
Y, cupful of sugar 
1 cupful of scalded milk (cooled to 
lukewarm) or warm water 
1 egg, beaten 
41, cupfuls of flour (approximately) 
1% cupful of butter, melted, for 
spreading on dough 
Mix ingredients as for other recipes, 

knead and let rise until double in bulk. 
Knead again and roll out on the board 
as thin as possible. Spread all over with 
melted butter and fold over 3 or 4 
times. Roll again and cut into very nar- 
row strips about 4 inches long. Take 3 
of these strips and braid them together. 
Place well apart on a greased baking 
sheet, brush over with beaten egg or 
with milk, and let rise until light, then 
bake in a hot oven (400° to 425°). 
Two or 3 minutes before removing 
from oven, brush over with 1 egg white 
beaten with 1 tablespoonful of milk 
and 1 tablespoonful of sugar, then 
sprinkle with poppy seeds. 


OVERNIGHT BUNS 


The following is a recipe, given to 
me by an old German cook years ago, 
which I find very useful, as the buns 
can be reheated in the oven several days 
after being made and are as moist and 
crisp as freshly baked ones. Using the 
same sponge as for the other rolls, pro- 
ceed as follows: 


1 cupful of sponge 
1 cupful of warm water 


Mix well and set aside for 2 hours 
in a warm place. Add shortening the 
size of an egg (or 3 level tablespoon- 
fuls), 2 tablespoonfuls of sugar, and 
flour enough to make a soft dough, not 
quite as stiff as bread dough. Let this 
rise for 5 hours, then mold into buns. 
Place so they do not touch in the pan. 
Let rise over night; in the morning 
bake in a quick oven (425°). Delicious! 
Mrs. F, J. CosGRoveE, Riddle, Oregon. 
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Departing suesis 





Even in the old South no other 
cook could match the lightness 
of Aunt Jemima’s pancakes! 


Tenover AND LIGHT—with a flavor 
that was famous throughout the old 
South! Those were Aunt Jemima’s 
pancakes — that no other cook was 
able to equal, try as she might! 
But now, you can make pancakes 





& Aunt Jemima 
Pancake Flour in the red Name 





Guests came from miles around to taste the pan- 
cakes made by cag +0 at, sed aaa cook, 
Aunt Jemima legen 





as delicious as hers, with Aunt Jemima 
Pancake Flour, ready-mixed from Aunt 
Jemima’s own recipe. Corn, rye, rice 
and wheat, with the other ingredients, 
in the proportions that she recom- 
mended! All you do is add a cup of 
milk (or water) to a cup of this ready- 
mixed flour, stir and bake. In a jiffy, 
you have delicious pancakes that will 
make you famous! Try some today. 
The Quaker Oats Company, Chicago. 











FREE To get a trial size package of Aunt Jemima Pancake Flour 
together with recipe leaflet, just fill out and mail the coupon below. The 
Quaker Oats Company, Dept. V-21 525 Market St., San Francisco, Calif. 
0 Pancake sample 


O Buckwheat sample 





package—Aunt Jemima for 
Buckwheats in the yellow 











34 


OR 





LOWING cheeks—shining eyes! Eloquent 

tribute to healthful hot cereal breakfasts! 
Carnation Wheat brings to the breakfast bowl 
plump, tender, sun-filled Western wheat with 
all the health-heart left in and only the harsh 
outer portion removed. It brings all the food 
that Nature has stored so abundantly in wheat. 
Bran, the regulator. Carbohydrates and fats 
for quick-to-use energy. Proteins for bone and 
muscle. Minerals for rosy cheeks, robust bodies. 


The priceless life-giving vitamins are there, 
too—Vitamins B, E and A, always essential to 


good growth, good health and good appetite. 
Less than half a cent a serving! Order today! 


A BETTER BREAKFAST 


Other favored Carnation- Albers Products: 


CARNATION OATS, FLAPJACK PANCAKE FLOUR, 
PEARLS OF WHEAT, PEACOCK BUCKWHEAT 
FLOUR AND ALBERS INSTANT TAPIOCA 


Glens for a good morning! 








AMERICAN 
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Seeds in Cooking 


(Continued from page 30) 


The seeds are small, have a nutty flavor, 
and contain a large amount of oil. In 
India and China this sesame oil is used 
almost entirely for shortening and fry- 
ing purposes, and it is now obtainable 
here in the West. The seeds are used 
in bread and cake and in many Spanish 
and Mexican dishes. Before using they 
should be pounded, after being cooked 
in a little water. In Mexican dishes the 
seeds are fried in oil before pounding. 
Asiatic people dry the seeds and grind 
them to make a flour for bread. It is 
well worth while to use these seeds occa- 
sionally and get a new flavor in our 
food. 

Sesame seeds cooked for a few min- 
utes in water and then pounded may 
be added to any rich cookie dough. To 
any family recipe add two tablespoon- 
fuls of the seed. 


CARAWAY COOKIES 


The following recipe makes good 
cookies: Cream one cupful of butter, add 
one cupful of sugar and cream together ; 
then add four cupfuls of sifted flour, 
and continue the creaming. Add one- 
half a grated nutmeg (or one teaspoon- 
ful of ground nutmeg), three table- 
spoonfuls of caraway seed, and two 
tablespoonfuls of rose water. Let dough 
stand in ice box for several hours. When 
ready to bake, roll to one-fourth inch 
in thickness, cut, and lay in a well-but- 
tered pan. Bake in a moderate oven 
(340 degrees F.) until light brown in 
color. 

Seed cookies may be kept for a long 
time, as the mixture is rich in butter 
and sugar. They are good to have at the 
holiday season when children, old and 
young, are always wanting a cookie. 

To sum up the seeds and their uses, 
we have 


Anise: bread, cake, liqueurs, some 
meat dishes. 

Caraway: cakes, cookies, bread, 
cheese, sauerkraut, kiimmel. 

Cardamom: bread, rolls. 

Cumin: meat, soup, cheese, some 
liqueurs, curry powder. 

Coriander: bread, soup, some meat 
dishes, pickling, curry powder. 

Poppy: bread, rolls, cakes. 

Sesame: bread, oil for cooking, 
cookies and cake, some meat dishes, 
meal to make bread. 


I have not mentioned mustard seed, 
as it is not used as a seasoning without 
being ground; whole mustard seed is, 
however, always found in a mixture 
of whole spice, and as a pickling spice. 
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a ; Corned Beef | Pere 3 | 
U-MMM! =|) ala Kitchen Ranger |} “| WILL SON, J. 


| DAD, JUST TRY : HERE’S a fast one to try AND DONT FORGET | 


|. In ae out on your friends when the 
used en wife’s away, and the hardest T 4 F 
fry- 4 TH IS SPAG i FTT| part about it is washing up the } 
able 4 ee frying pan afterwards. 
ised oI ” The basis for this recipe is cream HE | N 1 KETCHU p hd 
nish E WITH FRAN KFU RT ERS gravy, and cream gravy can be used in : 




















they Ee a multitude of ways and to cover a mul- 
ked i titude of sins. Open a can of peas, pour 
the : ae § Mie into the cream gravy (thinned out) 
ing. 4 and the boys will think you a “pretty 
rind H hot’’ cook. In this case, it’s open a can 
t is z of corned beef. Slice it, pour the cream 
cca- E gravy over it, and yell, “Come and get 
our it” — but let’s start at the beginning 
F of the story. 
nin- 4 For a can of corned beef, put into a 
nay : frying pan a couple of tablespoonfuls 
To é of bacon fat. Add to this a couple more 
on- $ heaping tablespoonfuls of flour, and 
F mix it up well over a HOT fire. Get 
i your mil ready. If using fresh milk, 
| ‘as is” is ok, but canned milk should 
be diluted to ‘about half and half. 
90d Now just as the hot flour-and-fat 
rdd j starts turning brown, but before she 
er; starts to scorch, pour in a cup or so of 
ur, milk and mix thoroughly. It will be 
ne- 5 necessary to keep adding milk until 
on- P the desired consistency is reached, but 
sle- by keeping the milk handy, and stirring 
wo i and adding milk as needed, it will be 
gh ‘ found that there is no trick to regulate 
en i the fluency of the mixture. Don’t forget 
1ch F to put in a plentiful amount of salt and 
ut- pepper. One thing should be watched, 
en namely, to get the flour cooked. After 
in you have got enough milk in the flour 
c= you imagine a more appealing pic- and fat, set it on the back of the stove r you want your husband to hurry home 
ng ture to husky young appetites than | where the fire is not very hot to simmer to his meals, don’t forget “flavor” as 
td Heinz Cooked Spaghetti served with | for 10 or 15 minutes, or while you are the principal ingredient in successful 
a butter-browned bits of frankfurters and iene Die vom ok aed all dinners. 
3 diced onions? Paes ; 
nd Goeamnuee,¢ lish oe ¢ |. The corned beef can either be crum- To most men, this “extra flavor” means 
c Ps, too, relish a steaming plate o bled up and mixed i ith th Heinz Tomato Ketchup. They truly relish 
| this savory dish. For Heinz Cooked Spa- J re © gravy; this spicy condiment with mannish dishes 
gS; ghetti is not only delicious by itself, but | Of else sliced, warmed in the oven or in par oe wn and eggs in the morning to 


combines temptingly with inexpensive | a frying pan, and the gravy poured steaks and chops at night. They like its 

Pe and —— to make nourishing | over the slices and served in that way.| tangy goodness in gravies and sauces, too. 
ne rereuguanibapedregic an’ And finally, just to show that you : 

Heinz starts with choicest Durum wheat, have that accomplished, professional Every woman can add magic to her cook- 

then converts it into pure, firm strands of P F 10Na!) ing skill with Heinz Tomato Ketchup. 
d, fine spaghetti. Cooks it till it’s mild and touch, sprinkle a little paprika over the| Made from the most luscious tomatoes 

tender. Then adds a sauce of ripe, prize | White gravy just before serving. This| youevertasted—seasoned with the iy 

tomatoes, cheese, meat stock and selected | will give it a little color, look appetiz-| Orient’s choicest spices—cooked =. 


spices. Seals it in tins ready for heating |ing, and make yous guests forget the and bottled dewy fresh from the 
%: fields —its marvelous flavor is Saas 





ne and serving. Order a supply today for Bee 
om your “< Feast shelf "There's a “ee le sles a fi famous throughout the world. — 
sm different way to eng GORING “MS OD & Camp te, | Keep it handy when 
at ; serve it every | May I pass on a suggestion which every | you cook and bring 
5 week in the year. | 00d woodsman knows: rake out from} it to the table daily. 
j the bed of embers under the main fire 
‘ : a few glowing red coals. Put your fry- 
2S, ' 


_y ing pan on these. You will have pty | 
of heat for the gravy, and won’t, your- 
self, cook up too. It will probably be 


necessary to replace the coals with new 
ones once or twice during the opera- 


| GOOKED SPAGHETT === TOMATO a 


re = | eral, California. 
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Use Lemon, instead of vinegar, in 
your mayonnaise and other salad 
dressings. All famous chefs employ 
lemon because it brings out the hid- 
den goodness in salad ingredients and 
blends them as they should be. 


Try it next time. Write for Feee 

Booklet, “200 Sunkist Recipes for 
pe 

Every Day.” Sunkist, Sec. 1812C, Box 


530, Station C, Los Angeles, Calif. 
Copr., 1934, California Fruit Growers Exchange 4 
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Make these Gorgeous 
BUTTERFLYzKRAFT 
PICTURES (Glowing Glass) 


ae 28 designs—flowers, birds, colonials, 
» are on glass ready to be colored. Any- 
one can make them. Ideal for gifts or to 
make and sell. Catalog Free. 

SPECIAL—To introduce Butterfly- 
Kraft we offer a limited number of 
complete outfits containing 7 asx 
sorted pictures, colors and acces 
sories to a value of $5.00 for $3.25. 
Sent express collect. 


SIDLO STUDIOS 


P. O. Box 1079 
FRANCISCO, CALIF. 






SAN 


Please send Butterfly-Kraft Outfit() Catalog] 
PII ci cticapetcnesensPcedsteezere sd cent 
Address pais 
City State. 











“Squaw Dish” 
for Camp or Kitchen 


DID jou ever cook “squaw 
dish’’? Or eat it in a mountain 
camp? 

I’ve never been quite certain 
how the Olympian gods prepared am- 
brosia, but I’m sure the appetites they 
acquired in the high altitudes helped 
establish its reputation. And perhaps it 
was near our own Mt. Olympus, that 
guards the gateway to Puget Sound, that 
“squaw dish’ was first invented. 

My own acquaintance with it dates 
from a memorable evening when a 
party of mountaineers encamped in 
the Alpine meadows along the White 
Chuck in the shadow of Glacier Peak. 
The halt had been made here after 
some forty miles of pack trail. Next 


| morning the steeps of the giant glacier 


were to be attempted. 
“We'll celebrate tonight by having 
squaw dish,” announced the cook. | 





watched its preparation—eager to add | 


a new “‘scalp’” to my camp cookery belt. 

Diced bacon soon sizzled in the fry- 
ing pan. The bacon should be from a 
pig like the Irishman’s, that he fed one 


| day and let go hungry the next, so that 


it would have a streak of fat and a 


| streak of lean. 


After the bacon had frizzled to a 


| delicate crispness a can of sweet corn 





was added. Golden bantam corn gives 
a touch of glorious golden color. 
When the corn had been thoroughly 
heated, beaten eggs were stirred into 
the pan. Yes, it’s worth back-packing 
eggs over mountain trails to have a 
taste of squaw dish. Use a couple of 
eggs to one can of corn, or more if you 
have them to spare. Camp cooks are 
never very definite about quantities of 
ingredients. They use what they have 


| on hand. 


” 


As soon as the eggs had “‘set’”’ and 
the mixture was a golden brown, it 
was ready to serve. 

Squaw dish makes the piéce de re- 
sistance of a notable camp meal. Of 
course if one wishes to ‘‘pile Ossa 
upon Pelion,” to continue the classic 
allusion, serve squaw dish with crisp 
mountain trout or broiled venison, in 
season, and it is indeed a meal for the 
gods. 

While the effeminate name of 
“squaw dish’’ has been bestowed for 
some unknown reason upon this deli- 
cacy, let me assure our “he-men”’ 
Kitchen Rangers that its preparation is 
not beyond masculine skill. It is in or- 
der for beach-fire parties, over-night 
hikes or any time or place where meals 
are to be cooked in the open—and it is 
not to be scorned as a quick hot-dish 
for home consumption.—H. O. STONE, 
Seattle, Washington. 








GOTTSCHALK’S 
METAL SPONGE 





For only ten cents you can keep your hands 
soft and white... by buying a Gottschalk’s 
Metal Sponge. Every tiny coil of this 
special bronze alloy is a helping hand 
in the kitchen. Some housewives prefer 
Gottschalk’s Hand-L-Mop, others the 
Kitchen Jewel or the Bronze Ball. All are 
efficient labor and time savers. 

On sale at hardware, grocery and department 
stores; or direct for ten cents. Metal Sponge Sales 


Corporation, Lehigh Avenue and Mascher Street, 
Philadelphia—1499 Market Street, San Francisco 


“There is no substitute for Gottschalk Quality” 


Gottschalk’s 


as METAL SPONGE 


MOORE 


Aluminum Push-Pins 
hold tight when hammered in 
walls. Won‘t mar wall paper or 
woodwork. 


6 for 10c Everywhere 
Moore Push-Pin Co., Philadelphia 
































Why alo 
millions drink 


hot BOVRIL 
every day ? 


--- Because this world-famous beef drink 
is appetizing, delicious and stimulating. 
---It contains the goodness of prime 
beef, highly concentrated. 


Drink it with your meals and when tired, 
chilled or depressed; hot Bovril warms and 
cheers. Stimulates convalescent appetites. 
Famous abroad for nearly fifty years. Made 


re 10 seconds . . . a teaspoon- 

ul in a cup of boiling water. Feeere 
, Kenican a 
ICA 


TRY IT! om 


If not available at your food or 
drug store, send this coupon: 









Wm. S. Scull Co., 114 Federal St., Camden, N. J. 


I want to try a 4 Ib. bottle of Bovril. 
I enclose $1 (J Send C. O. D. 


Name. 





Address 





Name and address of store where I’d like to 
buy Bovril: 
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Book Marks 


‘ae WHEN western books 
were reviewed last month, we 
felt decidedly miffed to have 

— the reviewer leave out A Cow- 
man’s Wife, by Mary Kidder Rak 
(Houghton Mifflin Co., $2.75). Per- 
sonally, we got a great lift out of that 
simple life story of a woman rancher 
down in Arizona. Of the several good 
chuckles scattered through the pages, 
we enjoyed most the rancher’s saying 
that the kitchen was so small he couldn’t 
cuss the cat without getting fur in his 
mouth. We are putting A Cowman’s 
Wife on our own best western book list 
for 1934. We hope that you will fol- 
low our example. 

On our desk are several paper-bound 
books (priced at 35 cents each) belong- 
ing in the “Hours of Leisure Series” by 
The Studio Publications, Inc., 381 
Fourth Avenue, New York. We find 
them most useful. As the name implies, 
these leisure books take up arts and 
crafts that can be developed in one’s 
spare time. The titles are Making the 
Model Theater, Cut Paper Decorations, 
Building the Doll’s House, Fabric 
Painting, Cushion Making, and Radio 
and Gramophone Cabinets. 

Four times every year the charming 
magazine of verse, Westward, comes to 
us. In it we never fail to find real gems 
of western poetry, most of them writ- 
ten by obscure writers. If you are look- 
ing for an inexpensive gift for a friend 
who likes poetry we can think of noth- 
ing more appropriate than a subscrip- 
tion to this quarterly magazine. The 
price is $1.00 ayear. Address Westward, 
545 Sansome Street, San Francisco. 


Christmas Eve 
A TALL star ‘acai above a hill, 


Like a silver silence, deep and still. 
A red flower burns against the snow, 
Like holy blood shed long ago. 
White shadows hover ’cross the sky, 
Like troops of angels fluttering by. 
A candle burns in a window bright— 
’Tis Christmas Eve, this holy night. 
—IRENE MARKGRAF. 


At Sunset 


Tue rose and golden shadows tint 
the west, 

The sun sinks low in ocean’s breast, 

A gull flits o’er the tossing foam— 

Winging his way to land and home, 

Swiftly and silently the night doth fall, 

And purple darkness covers all. 


—JEAN WILLS ROBBINS. 
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How the Nerve Vitamin 
in a Pettijohn’s breakfast 
benefits nervous, sleepless, 
high-pressure people! 


Thousands are turning to this modern entire- 
wheat cereal, rich in the Vitamin Nature provides 
for our nerves—BUT WHICH MOST MEALS SADLY LACK! 








How doctors now trace 
much nervousness to this 
simple mistake in the diet! 


| Doctors say that much nervousness is 


simply a form of hunger! Because most 
diets lack enough of the vital nerve- 
nourishing element stored so richly in 
Pettijohn’s. In adaily serving of Pettijohn’s, 
the modern, entire-wheat cereal, is an 
abundance of the nerve (anti- neuritic) 


vitamin, to overcome this type of nervousness! 

Moreover, Pettijohn’s has all the full, 
nut-like flavor that only entire-wheat 
can have. None of the taste, none of the 
vitamins, none of the splendid nourish- 
ment that Nature put in the wheat grain, 
is processed out. Everything that earned 
for wheat, the name ‘‘staff-of -life’’ is 
still in this modern cereal when youserve 
it. Nervous, high-pressure people need 
the abundant energy, the ample nerve- 
vitamin (B) in Pettijohn’s. 


ONE REGULAR 25c PACKAGE FREE! — MAIL COUPON 


Boe WHEAT 








Pettijohn’s 
QUAKER OATS CO., San Francisco, California 
Please send free and postpaid a regular 25c package of Pettijohn’s. I 


understand this is a get-acquainted offer only, and that my regular grocer 
can supply me in the future. 


P-C-12 


Grocer’s Name _._—- 


Nina aus THE B°A* Nome ——_—_—. 
mote Address__ eae 
— City State 


Address 











F, ONLY Ri 
MAKES PERFECT 
TOAST... EVERYTIME 
.. FOR ANYBODY 





Somebody's Hoping 


You See This Advertisement 


Tus Curistmas, if you want to 
make somebody really happy, tie 
your remembrance card on a 1935 
Toastmaster and Hospitality Tray. 
And, of course, it will be on the 
list of things you’re hoping to get, 
if you don’t own one. 

The fun will start Christmas 
night! In the crystal-clear glass 
dish on the Tray, cold sliced tur- 
key, cranberry sauce, and other 
tempting spreads. Gathered round, 
a festive crowd, while golden brown 
toast pops from the Toastmaster, 
each slice timed to perfection. 


Here’s a gift that will see service 
every day in the year... and for 
years to come. Intensely practical 
—and distinctive. Only Toast- 
master has the patented Flexible 
Clock that pops up the toast and 
shuts off all current. Only Toast- 
master can put on a “Hospitality 
Tray Party”, for it makes perfect 
toast every time for anybody. It’s 
ideal for all informal entertain- 
ment, whatever the occasion. 


Be sure to include Toastmaster 
and the Hospitality Tray, when 
you're planning your Christmas 
shopping. Your dealerisshowing the 
1935 models. And look at the new 
Toastmaster Breakfast Tray while 
you're there. It will solve another 
gift problem, quite inexpensively. 
To you and yours, the makers of 
Toastmaster extend best wishes 
for a very Merry Christmas. 


WATERS-GENTER DIVISION 
Minneapolis 


McGraw Electric Company 





‘THE NEW BREAKFAST TRAY—Same idea ona 


smaller scale. Just right for breakfast service, at the 
table or in bed, or for small parties. Complete with 
new 1-slice Toastmaster, $15.00. Tray and accessories 
only, $6.00. Toastmaster, alone, $11.50. Trays in 
walnut, mahogany, or sycamore. 


The 1935 TOASTMASTER 








AND TOASTMASTER HOSPITALITY TRAY 


Complete with the new 1935 2-slice Toastmaster, $21.00. Tray and Accessories only, $8.50. The Toastmaster, alone, $16.00. 

Toastmaster, gleaming Chromium. Glassware, crystal-clear. Tray and cutting block, choice of walnut, mahogany, or 

. And write to Waters-Genter Company, Dept. 1214, Minneapolis, Minnesota, for “TOAST-AND- THINGS” 
. a most unusual booklet of ideas for all kinds of parties. 


A PRODUCT OF McGRAW ELECTRIC COMPANY 


sycamore. 








Children’s Rooms 


(Continued from page 12) 


stage sets and ree: A very small 
alcove provided for such purposes will 
bring untold pleasure. A piano, pho- 
nograph, or radio is much enjoyed. 

All children will demand balls, dolls, 
and books. Toys for small tots should 
be simple, the less complicated and so- 
phisticated the better, as they like best 
to work with raw materials such as clay, 

dint, and crayons, scissors, building 

locks, etc. Bits of cloth and odds and 
ends of this and that offer unlimited 
possibilities. For older children there 
are tools, tracks, and trains, athletic 
equipment; maps and a globe should 
be included. 

To summarize, a play room should 
belong to the child himself and be 
suitable for all the activities in which 
he is interested at present and is likely 
to be in the future. It should be his 
own sanctuary where you do not enter 
without knocking, where there is little 
opportunity for misdeeds, where 

“don'ts” do not have to be said or pun- 
ishments meted out. It should be a place 
where the child is supremely happy and 
where the experiences of ownership, 
responsibility, resourcefulness, inde- 
pendence, and self-reliance may be fully 
developed. The care and thought given 
to this room of your child’s will be of 
everlasting benefit to him and to you. 


Se 
Birth WE Night 


_— will be prayer in all the streets 
tonight ; 

Houses will kneel in quietness, and 
ways 

Where feet have gone through strained, 
unhallowed days 

Will catch the glamour of an old de- 
light. 

There will be sacrament in every dim 

Town-square and dooryard, steeple, 
roof, and tree, 

Where Nature, in a star-stirred ecstasy, 

Lifts birth-night praise and wonder- 
ment to Him. 


All little towns will fold their quiet 
hands 

And feel a tremor through each vein- 
ing Street, 

Remembering how, at a young Prince's 
eet, 

Sages laid gold and myrrh from ancient 
lands— 

Once, in another quiet little town, 

While angels sang through star-flame 
raining down. 


—SIDDIE JOE JOHNSON. 
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Featuring 
A Rejuvenated 
Dining Room 
by 
Lida MacVeagh Keith 
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PHOTOGRAPHS BY HAROLD W. KEITH 





WESTERN HOME BUILDING 
AND MODERNIZING 


Piesoer activities in the remodeling of homes, a program 
urged by the Federal government with an especially attrac- 
tive plan for long-term financing, direct our attention to the 
many possibilities for the improvement and beautifying of 
our Own surroundings. 

An interesting example of such an undertaking is the 
dining room in the home of Mrs. T. G. Seeley, of Berkeley, 
California—a room which has been completely transformed 
by Mrs. Harold Keith, interior decorator. Returning from 
a trip to Mexico City, Miss Helen Seeley brought with her 
a very beautiful crystal chandelier, the mere contemplation 


DECEMBER 1934 


of which causes one to reflect on scenes which may have 
taken place beneath it in the glamorous period of Maxi- 
milian and Eugénie. Exquisite as it is in itself, it had to be 
provided with a suitable setting, and so it was decided to 
remodel the somewhat antiquated dining room to be worthy 
of the new treasure. 

Stripped of its commonplace square-edged battens, which 
had been laid against the wooden walls to create an effect 
of paneling; with the old-fashioned, built-in, glass-doored 
buffet and the doors of one corner cupboard torn out, the 
room was ready for its new dress. (Continued on page 40 
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| Warm and Cheery 


as an open fire... 


Carry a sturdy little Perfection Heater to 
that chilly corner. Light it and feel the 
quick heat that spreads cozy comfort in a 
widening circle. Just the thing for the 
- bathroom, bed room or any piace where 
extra warmth is needed. Firelight models, 
with fire-bowl of Pyrex brand glass give 
cheery light as well as heat. Others, all metal | 


in a choice of finishes. Very moderate prices. 


For large capacity stove-heating, see Superfex 
Heat-Directors and Radiating Heating Stoves. 


PERFECTION STOVE COMPANY 
7702-B Platt Avenue, Cleveland, Ohio 


PERFE Ton 


Od burr 
ROOM HEATERS 











| and builder, but I know 


| erners to realize that there are two kinds 


BUILDING 


The paneling was redesigned in the 
style of the late eighteenth and early 
nineteenth centuries, and keystone 
arched open cupboards replaced the old 
buffet and closed corner cupboard. Oc- 
tagonal in shape, the room afforded one 
broad wall space opposite French doors 





which led to a wide balcony. 2 
The next step, painting, was perhaps Lh nub A 
the most important of all. The old fin- SUA 


rT NY te 
FIREPLACE 


that actually 


Circulates Heat 
y the decorator for many months. In- TH Heatilator Fireplace takes the 


ish, the natural yellowish red of Oregon 
pine, was removed and the surface pre- 
pared to receive the velvety-white 
painted finish used in the formal rooms 
of the American Wing of the Metro- 
apr Museum, painstakingly studied 


side, the open cupboards were painted 
a soft green having a bluish cast. Brass 
hardware in exact reproduction of an 
eighteenth-century design was used 
throughout. 

The light oak floor was scraped, 
sanded, and refinished in a darker | 
shade, and over the French doors were 
hung white Venetian blinds, framed by | 
hangings of glazed chintz, hand-blocked | 
in a delicate Chinoiserie design of many 
colors on a pale peach-colored ground. 
A wood cornice covered all headings. 

A silver-green velvet rug, furniture 
custom built of the finest west-coast § 
Central American mahogany—the | ——2—————__™"—"—_ : 
chairs covered with a brown rose, her- 
ringbone cotton weave, blending with 
the background of the hangings—an- 
tique gilt brackets holding white Staf- 
fordshire vases containing ivy, a convex | 
mirror, and suitable accessories com- 
plete the picture of which the radiant 
chandelier is the focal point. 


heat ordinarily wasted up the 
chimney and circulates it evenly to 
every corner of the room and adjoin- 
ing rooms. As aresult, it provides new 
comfort during the cooler seasons, with 
smokeless operation assured. Serves 
as a double-walled metal form around 
which masonry is easily built. Costs but 
little more. Stocked on Pacific Coast 
for quick delivery. Write for details. 
State if building new fireplace or re- 
building old—if for home or camp. 

Heatilator Co., Syracuse, N. Y. 


Western Office: 921 E. Third St., 
Los Angeles, Calif. 




















GREETINGS, SANTA! 


BURNBRITE IS THE SOOTLESS, 
ODORLESS KER- 
OSENE FAMED 
FOR ITS CHEERY 
WARMTH. 









Greater Comfort 
for Valley Homes | 


I am not a contractor 


what is needed to make 
our homes in the interior 
valleys more comforta- 
ble. It is proper insula- 
tion. I should like to see 
native westerners go 
back to the models set by the Reverend 
Serra and his band of prime architects 
and builders. I want transplanted east- 


delewro. 






BUANBRITE 
Purtftied. 


KEROSENE 


Keep warm with Burnbrite, the mod- 
ern fuel for modern heaters. Special 
refining removes all coal-oil impuri- 
ties. Burnbrite’s clean flame is 
smokeless, odorless—won't 4 
char the wick. = 

SOLD BY GROCERS AND 7 

SMILING ASSOCIATED DEALERS 


ASSOCIATED OIL COMPAN 


of heat, and that it isn’t the lack of heat 
but the lack of humidity which makes 
life bearable in our interior West. If they 
don’t believe it, let them get out on a 
house roof some summer day and stay 
there ten minutes. 

I want new houses to be built hon- 
estly, and with modern insulating aids 
added. I want the old match boxes built 
by the jerry builders to be reinforced 
against the burning rays of the sun. I 
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BUILDING 


am not wealthy, but if I were even mod- 
erately well-fixed, I should seriously 
consider the complete air-conditioning 
of my own home. The new machines 
work wonders in our office buildings, 
so why not in our homes? For those of 
us who cannot reach this ideal, there 
is still the possibility of forcing our 
houses to retain cool air and shut out 
hot air. 

Building-supplies men are not lag- 
ging behind the times. There is not 
only one material, but many, designed 
to insulate walls, ceiling, and roof 
cheaply and well. Some are like blan- 
kets of fiber, others are in the form of 
wallboards, some are literally blown 
between the wall studding of already 
built and occupied houses. All serve a 
real and a valuable purpose. By their 
sensible use, the frame house becomes 
a joy forever, inside, which to me is 
even more important than being a thing 
of beauty outside. 

I have one little-known idea which I 
should like to offer the seeker after 
summer coolness. It is not original with 
me, yet I do not recall ever having seen 
it in print. You have doubtless noticed 
those floor registers which allow down- 
stairs heat to go upstairs right through 
a hole in the ceiling, thus making the 
pipeless furnace do double or treble 
duty. 

Well, I have been told that such reg- 
isters, placed in bedroom ceilings, work 
positive wonders in summer. It seems 
that the way to use them is this: Leave 
them closed during the day. Evening 
comes and the outdoors cools off, but 
the house lags behind and actually is 
warmer than the outdoors. That is the 
time to open the registers. The heat 
held in the upper half of the room, 
above the inte flows out into the 
attic and on through the gable-end ven- 
tilators, and the bedroom becomes ac- 
tually, almost unbelievably, as cool as 
the outdoors. And if that is so, it’s one 
for Mr. Ripley's ‘Believe It or Not.” 
I have been assured by those who have 
tried it that it really is wonderful. Natu- 
rally it will not take the place of — 
house construction, for it offers relief 
only from night heat; only good insu- 
lation or the forced introduction of 
artificially cooled air will provide com- 
fort all during the day. 

One particularly happy fact in con- 
nection with planning for summer cool- 
ness is that, without rag ge insula- 
tion does double duty, for the same 
material which shuts out heat will hold 
it indoors where it belongs in winter, 
thus clipping many dollars from the 
fuel bill—C. B. C., Mariposa, Calif. 

Editor's Note.—Bring your building 
ideas as well as your building troubles 
to this department. The ideas will help 
others; we will help you. 
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WORLD’S SMALLEST 
WOMAN 


tells easy way to 
keep floors shining 








Margaret Ann Robinson, 
world’s smallest woman, can 
stand in the palm of a man’s 
hand. Tho fully matured, she is 
only 26 inches tall. Thousands 
of visitors saw her at the 1934 
Chicago World's Fair. 
* 


NEW RADIO PROGRAM 
“‘ House by the Road “’“— 
Tony Wons and many other 
stars — Sunday Afternoons — 
NBC Coast to Coast. 
















When Miss Robinson, world’s smallest 
woman, says it’s easy for a person of her size 
to make floors beautiful with Glo-Coat you 
can understand how little effort it requires. 
This doll-like lady keeps her floors shin- 
ing with Johnson’s Glo-Coat. She can easily 
apply it herself. 
Glo-Coat shines as it dries without rub- 
g time 20 minutes.) 
meee “ Glo-Coat protects 
i - , i : 4 floors from dirt and 


wear and makes them 
e 
out Pour alittle Glo- 


easy tocare for. You'll 
Coat right onto the clean 


get lots of compli- 
ments when you 

floor. (An ounce or two ata 

time is best.) 


change your dull, 
Gccond Spread Glo- 


dingy floors to bright, 
Coatlightly over the floor with 


gleaming floors with 
Johnson's Glo-Coat. 

the Glo-Coat Applier ora soft 

cloth. Let it dry for 20 min- 


SPECIAL SALE 
utes. Glo-Coat shines as it dries 


at your dealer's — 75c 
without rubbing or buffing. 


















can of Glo-Coat and 75c 
long handled Glo- Coat 


GLO-COAT °2: 98° 


lar value, $1.50. 
NO RUBBING—NO POLISHING 











BOTH FOR 





S.C. Johnson & Son, Inc., Dept.sc12, Racine, Wisconsin 
@ Enclosed is 10c for trial can of Johnson's GloeCoat, 


Pwiakers of 


CE EE 


Johnson's 





Wax 





© s.c. JOHNSON & SON, INC 














I: THIS isn’t the most interest- 
ing and gorgeous Christmas we 
have ever had, it won’t be the fault 
of the cosmetic manufacturers who 
have been slaving for months to 
make your give-away problems 
easier. One well-known perfume 
house employed a famous artist just 
to design Christmas boxes for you, 
and the result of his efforts is a 
box covered in dull-finish paper 
in antique red, over which are 
sprinkled tiny gold stars in a quaint 
polka-dot motif. The boxes are 
used for companion beauty prod- 
ucts such as bath powder a 2 bath 
oil, Cologne and perfume, and 
other articles. For men, the boxes 
are covered in antique brown with 
gold stars, and contain shaving 
soap, powder, and other products 
of interest to men. 

The holidays will be interesting 
this year, because more than ever 
we are giving play to our imagina- 
tion. Christmas trees and packages 
used to be as much alike as Ford 
cars used to be, but no more. In- 
genuity and skill have created trees 
of Cellophane, trees of glistening 
metal, trees trimmed with nothing 
but shining red apples, each one 
ee beauty in its own indi- 
vidual way. 

In this age of specialization, 
“gifting” has become a specialized 
job. Even in the wrapping of a 
package there is a technique and 
skill which falls in with the age in 
which we live. Gay glass beads 
dangling at the end of gold cords 
make a package interesting. A wee 
bunch of violets tucked into the 
ribbon of a package wrapped in 
violet Cellophane is romantic, and 
the surprise ‘‘outside package” al- 
ways makes a gift more exciting. 
For instance, if you are giving lin- 
gerie, tie on the outside of the 
package a tiny bottle of perfume or 
sachet, and double the charm of 











By BARBARA LENOX 


ea AE 


: 


your gift. There are endless ways 
of making the holidays a feast for 
the eyes, and it takes only a bit of 
paper and a little effort to increase 
the enjoyment of your gift. 

Fortunately, the gifts that go in 
beautiful packages are more deco- 
rative and practical than they have 
ever been before. Gone are the use- 
less gadgets, and the dull, conven- 
tional forms of giving. Anything 
can be a gift now—fruit, plants, 
beauty products, anything. Person- 
ally, my vote goes to a gift that is 
not only beautiful but will create 
beauty. When you give someone a 
fine beauty product it is really much 
more than a gift. It holds endless 
possibilities for success and happi- 
ness, because in these competitive 
times beauty is a very tangible as- 
set. Many of us have a great deal 
of charm, but we lack just enough 
beauty to mar the impression we 
make on others. It isn’t the things 
we can’t help, like big hands or 
feet, that others seem to mind, but 
the things we can help, like dull 
hair and blemished skins. If you 
can aid someone to have a lovely 
skin and hair, it will help her to 
win the approval of others—and 
isn’t that after all the secret of suc- 
cess in life at any point? 

The type of gifts themselves will 
of course depend on the taste, age, 
and environment of the individual ; 
but despite exacting requirements 
there are charming beauty gifts you 
can ensemble that are sure to please 
all types and ages. We all like to 
have fun while we are making our- 
selves clean and beautiful, and bath 
oils are a grand gift here in the 
West where we often have hard 
water. A pine bath oil with a box 
of fragrant powder makes a good 
starter. Add a bath brush, a box of 
soap, or a bottle of Cologne with 
an atomizer to use immediately 
after the (Continued on page 44 
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TF you were offered three gifts to make 
you radiantly beautiful, wouldn’t 
you choose a lovely skin first of all? 


Yet Frances Ingram, noted beauty 
adviser to women, says that skin loveli- 
ness is a gift every woman can give to 
herself! 


“Most of us have small flaws which 
seem great to us,” she says. “But the 
flaws that cannot be corrected are few. 


“The trouble is, we accept what 
Nature gives us and let it go at that. 


“And as we grow older, Nature doesn’t 
give us enough of the precious oils with 
which she keeps our skin supple and 
fine and fresh when we are young. 


“Unless we supply these ‘young’ oils 
ourselves, we develop unsightly faults 
such as harsh lines, loose, saggy folds, 
crepey texture, coarse pores, or dry, 
rough skin. 


“T have an easy method of supplying 
these necessary oils. No expensive 
beauty treatments; no elaborate set of 
creams. Just one complete, constructive 
cream. Ingram’s Milkweed Cream. 


“The corrective, beautifying power of 
Ingram’s is just this: that it restores to 
the starved skin the missing oils, which 
like Nature’s ‘young’ oils, make it soft 
and fine and supple. 


“T have helped thousands of women 
to correct unsightly skin faults; to find 
again real skin beauty. Some of Holly- 
wood’s most famous stars thank me to- 
day for showing them the way to help 
their skins stay young. 

“T am ready to help you, too. Won’t 
you let me? Just send me the coupon for 
a week’s supply of my cream and my 


p? 


treatment book. You’ll never be sorry! 


MAIL COUPON 
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SMART GIVE-AWAYS |! 





That Are Not Only Beautiful 
But Will Create Beauty 


Ir THIS isn’t the most interest- 
ing and gorgeous Christmas we 
have ever had, it won’t be the fault 
of the cosmetic manufacturers who 
have been slaving for months to 
make your give-away problems 
easier. One well-known perfume 
house employed a famous artist just 
to design Christmas boxes for you, 
and the result of his efforts is a 
box covered in dull-finish paper 
in antique red, over which are 
sprinkled tiny gold stars in a quaint 
polka-dot motif. The boxes are 
used for companion beauty prod- 
ucts such as bath powder uit 7 bath 
oil, Cologne and perfume, and 
other articles. For men, the boxes 
are covered in antique brown with 
gold stars, and contain shaving 
soap, powder, and other products 
of interest to men. 

The holidays will be interesting 
this year, because more than ever 
we are giving play to our imagina- 
tion. Christmas trees and packages 
used to be as much alike as Ford 
cars used to be, but no more. In- 
genuity and skill have created trees 
of Cellophane, trees of glistening 
metal, trees trimmed with nothing 
but shining red apples, each one 
a plied beauty in its own indi- 
vidual way. 

In this age of specialization, 
“gifting” has become a specialized 
job. Even in the wrapping of a 
package there is a technique and 
skill which falis in with the age in 
which we live. Gay glass beads 
dangling at the end of gold cords 
make a package interesting. A wee 
bunch of violets tucked into the 
ribbon of a package wrapped in 
violet Cellophane is romantic, and 
the surprise ‘‘outside package’’ al- 
ways makes a gift more exciting. 
For instance, if you are giving lin- 
gerie, tie on the outside of the 
package a tiny bottle of perfume or 
sachet, and double the charm of 











By BARBARA LENOX 


your gift. There are endless ways 
of making the holidays a feast for 
the eyes, and it takes only a bit of 
paper and a little effort to increase 
the enjoyment of your gift. 

Fortunately, the gifts that go in 
beautiful packages are more deco- 
rative and practical than they have 
ever been before. Gone are the use- 
less gadgets, and the dull, conven- 
tional forms of giving. Anything 
can be a gift now—fruit, plants, 
beauty products, anything. Person- 
ally, my vote goes to a gift that is 
not only beautiful but will create 
beauty. When you give someone a 
fine beauty product it is really much 
more than a gift. It holds endless 
possibilities for success and happi- 
ness, because in these competitive 
times beauty is a very tangible as- 
set. Many of us have a great deal 
of charm, but we lack just enough 
beauty to mar the impression we 
make on others. It isn’t the things 
we can’t help, like big hands or 
feet, that others seem to mind, but 
the things we can help, like dull 
hair and blemished skins. If you 
can aid someone to have a lovel 
skin and hair, it will help her to 
win the approval of others—and 
isn’t that after all the secret of suc- 
cess in life at any point? 

The type of gifts themselves will 
of course depend on the taste, age, 
and environment of the individual ; 
but despite exacting requirements 
there are charming beauty gifts you 
can ensemble that are sure to please 
all types and ages. We all like to 
have fun while we are making our- 
selves clean and beautiful, and bath 
oils are a grand gift here in the 
West where we often have hard 
water. A pine bath oil with a box 
of fragrant powder makes a good 
starter. Add a bath brush, a box of 
soap, or a bottle of Cologne with 
an atomizer to use immediately 
after the (Continued on page 44 
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TF you were offered three gifts to make 
you radiantly beautiful, wouldn’t 
you choose a lovely skin first of all? 


Yet Frances Ingram, noted beauty 
adviser to women, says that skin loveli- 
ness is a gift every woman can give to 


herself! 


“Most of us have small flaws which 
seem great to us,” she says. “But the 
flaws that cannot be corrected are few. 


“The trouble is, we accept what 
Nature gives us and let it go at that. 


‘‘And as we grow older, Nature doesn’t 
give us enough of the precious oils with 
which she keeps our skin supple and 
fine and fresh when we are young. 


“Unless we supply these ‘young’ oils 
ourselves, we develop unsightly faults 
such as harsh lines, loose, saggy folds, 
crepey texture, coarse pores, or dry, 
rough skin. 


“T have an easy method of supplying 
these necessary oils. No expensive 
beauty treatments; no elaborate set of 
creams. Just one complete, constructive 
cream. Ingram’s Milkweed Cream. 
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“The corrective, beautifying power of 
Ingram’s is just this: that it restores to 
the starved skin the missing oils, which 
like Nature’s ‘young’ oils, make it soft 
and fine and supple. 


“T have helped thousands of women 
to correct unsightly skin faults; to find 
again real skin beauty. Some of Holly- 
wood’s most famous stars thank me to- 
day for showing them the way to help 
their skins stay young. 

“T am ready to help you, too. Won’t 
you let me? Just send me the coupon for 
a week’s supply of my cream and my 
treatment book. You’ll never be sorry!” 


MAIL COUPON 
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The Doctor said 
“MOIST-THROAT” 
METHOD 


WOULD STOP COdel,| 





Extract of famous medicinal herb 
stimulates throat’s moisture 


HEN you cough, it’s usually because 

your throat’s moisture glands clog. 
Their healthy secretions change. Throat 
dries, sticky mucus collects. A tickling . .. 
then a cough! PERTUSSIN stim- 
ulates your throat’s moisture. 
Phlegm loosens—is “raised.” Re- 
lief! Pertus- 
sin is safe. 
Contains no 
drugs. Tastes 
good. 
@ Doctors have 
used Pertussin 
for over thirty 
years because it 
is always safe 
and sure. 


helps nature cure your cough 

















TEETHING TIME 
Thoughtful mothers the world over have 
for more than sixty years saved their babies 
needless pain by using 


DR. STEDMAN’S 4 
TEETHING POWDERS \ 


Guaranteed absolutely free from any 
injurious ingredient and none genuine 


rca without this Trade- 
MARK. 


Mark. Your druggist 
JAMES H. STEDMAN, England 











can supply you. 

















Colonial Dames 
Beauty Aids for 


$1.00 


A svecial ‘'direct from the laboratory’’ offer to 
Sunset readers, enabling you to make an in- 
expensive test of FIVE major Colonial Dames 
Beauty Aids . . . products which have glorified 
five generations of beautiful women. In its at- 
tractive gift box, this set will solve all of your 
beauty problems . . . and perhaps your Christ- 
mas problems as well! 
Colonial Dames Co. Hollywood, Calif. 
I enclose $1.00 (money order, stamps or cash). 
Please send special Treatment Set containing: 
COLONIAL DAMES MASSAGE CREAM (cleanser 
and tissue cream) 
COLONIAL DAMES BEAUTIFIER (protective 
powder foundation) 
COLONIAL DAMES BEAUTY WASH (almond 
meal cleanser for stubborn pore impurities) 
COLONIAL DAMES MOIST ROUGE (subtle, 
lasting, flattering) 
COLONIAL DAMES FACE POWDER (the final 
touch of beauty) 
I am— Light ( ) 
Name:.. 


EL Ae 4 


Medium ( ) Dark( ) 
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bath. There are endless bath accessories 
which may be combined in a variety of 
ways. 

A charming gift which says delight- 
ful things about your taste when you 
give it is a combination package of Co- 
logne, and perfume in the same fra- 
grance. The loveliness of perfume lends 
itself so well to giving, because of its 
association with memory. Centuries ago 
the ancient Greek philosophers believed 
that there was a portion of the mind 
which was made of wax. On its soft sur- 
face experiences impressed themselves, 
absent people and places lived, waiting 
to be remembered. A 
lovely odor in either a 
perfume or a Cologne, 
then, is a subtle and 
gracious compliment at 
all times. 


For Gay 
Moderns 


Another delightful gift for gay mod- 
erns is a fitted evening bag obtainable 
in metal cloth or velvet in the newest 
shades. The fittings are a smart com- 
pact, lipstick, and a small flacon of per- 








fume. For those who like to experiment 
with nail polishes, why not assemble 
three or four of the newest shades? 
Cream polish is popular now because it 
covers the defects in a nail, and lasts 
longer. A hand lotion, sleeping gloves, 
or manicure accessories may be com- 
bined with the polish. A most accept- 
able and practical gift is a fine quality 
all-purpose cream and a roll of cleans- 
ing tissues, and for those who are hair- 
minded, a shampoo, a brush, and a dry 
shampoo are interesting and useful. 
Brushes themselves offer possibilities ; 
why not ensemble a hair brush, tooth- 
brush, clothes brush, and complexion 
brush? There are new round complex- 
ion and nail brushes shaped so that they 
will always lie in a position to drain 
correctly. These would make a welcome 
surprise for any Christmas stocking. 
By intelligent use of your spare time 
you will be able to avoid the customary 
holiday jitters that we hear so much 
about, and the frantic rushing around 
that is so harmful to beauty. This 
Christmas is going to be a real chal- 
lenge to our originality and skill. There 
will be lovely, clever packages every- 
where, and exciting things in them. 
Not costly things, necessarily, but ex- 
citing. There is no time for dullness at 
Christmas. We may say about gifting 
what we say about clothes, that it is bet- 
ter to have a great deal of good taste 





and a little money, than a great deal of 
| money and only a little taste. 





SWEETENS 
STOMACH 


G E its T LY 8 gee 
\ Delightful Mint 
Relieves Gas.. 
Heartburn..Sour 
Stomach. .Quick 
Relief for Millions 


HYSICIANS have 

warned against treat- 
ing acid indigestion 
with harsh, raw alkalies—the tumbler and 
spoon method. Strong, water-soluble alkalies, 
taken in excess, may turn the stomach juices 
into an unnatural e condition—actually 
arresting digestion! : 

TUMS free you from this danger. They act 
as an acid “buffer.” The scientific explanation 
of TUMS is that it acts gent/y—just enough of 
the antacid compound is released to counteract 
over-acidity. When your heartburn or sour 
stomach is corrected—the balance passes on 
et nt <oonqaiiaael without affecting the 

lood or kidneys. . 

Try TUMS. Munch 3 or 4 when distressed. 
Millions have turned to this gentle, effective 
treatment—it’s quite likely you will, too. 10c 
at all druggists. 3-roll carrier package, only 25c. 


GDP Calendar - Th beantifully de- 


1935 - Thermometer, 
signed in colors and gold. Also samples TUMS 
and NR. Send stamp for postage a ino 
to A. H. LEWIS CO., Dept. 30-1 MM, st. Louis, Mo. 

TUMS A\ 
ANTACID... 
NOTALAXATIVE 


FOR THE TUMMY 
For a laxative, use the safe, dependable Vegetable 





mn 





HANDY TO CARRY 











Laxative NR (Nature’s Remedy). Only 25 cents. R 
AFINE 


POULTICE FOR BOI is 


~ A poultice of Gray’s Ointment, 
if applied in the early stages, aids 

W. F. GRAY COMPANY 
143 Gray Bldg. Nashville, Tenn, 








in relieving the pain and discom- 
fort of Boils. Widely used since 


1820. Sold by druggists throughout 
the Nation at 25c a package, or 
direct upon receipt of price. 
Marvelous, Positively Safe Liquid 
Works Like Magicl 

You, too, can have gloriously beautiful hair, free from GRAY 
and DANDRUFF. 

Don’tlose your job or social position due to these handicaps. 
Try the truly wonderful DOUBLE-ACTING liquid-Nourishine 
for Gray Hair and Dandruff. 

Nourishine is applied like a tonic—so easy to use. You get 
SAFE and POSITIVE results. Your hair will become soft, 
lustrous, with a natural appearing color that defies detection. 
Nourishine is absolutely non-injurious to hair or scalp—is 
positively beneficial. 

“Nourishine’s tonic-like qualities make it the BEST hair 
preparation,’’ every user enthusiastically says this about 
Nourishine. 

No matter what you have tried for gray hair or dandruff, 
forget past disappointments and try this absolutely different 
liquid. It is not greasy—does not rub off nor stain sealp or 
linen. The oneliquidimparts any color. You can easily prove 
it best for gray hair and dandruff. Try Nourishine now! 

For better results use NOURISHINE SHAMPOO. Con- 
tains no acids that hinder the action of Nourishine. 

Write for our free booklet, “Home Care of the Hair.”’ Con- 
tains helpful hints on the home care of permanents, marcels, 
—— dry scalp, describes coloring methods, etc. 

ourishine, $1.25; Shampoo, 50c, at drug and department 
stores or by mail, except in California, from NOURISHINE 
SALES COMPANY, 939 S. Broadway, Los Angeles. 


NOURISHINE can san 


GRAY HAIR 
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OVERLOOKING 
SAN FRANCISCO 


Comfortable rooms: 
hospitable service 
...excellent cuisine 


FOUR MINUTES FROM 
SHOPS AND THEATRES 


MARK HOPKINS 


AND 


THE FAIRMONT 
HOTELS 


TARIFF FROM $4.00 A DAY 
$3.50 AT THE FAIRMONT 


GEO. D. SMITH - GEN. MANAGER 


























that have shrunk. 

Get Dickey Hose and Swecter Sizers (any 
size for babies, men, women) then wash and 
size your garments right at home, and know 
they will retain their original dimensions. . . 
Constructed of shiny, strong, rustproof wire. 
PRICES: Golf or Regular Hose Sizers per 
pr. $1.49. Sweater Sizers $1.98. Shipped pre- 
paid. If not satisfied, money will be refunded 
if returned in good order in 10 days. Send 
money order, and give size of apparel, to 


MARGARET DICKEY 
2752 NE Thompson St. Portland, Oregon 


‘| HOUSEWIVES, do not discard the chil- 
x dren’s and husband’s wool hose and/sweaters 
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For many years we have had gener- 
ally two types of shoes, one designed 
entirely for fashion, featuring smart 
lines, fabrics, and shades, the other the 
health type of shoe, designed for com- 
fort and corrective work, but clumsy 
and unattractive in appearance. That 
was yesterday. Today some of the lead- 
ing manufacturers of health shoes are 
making their footwear smart and inter- 
esting, so that even the woman with 
serious foot disorders need not sacrifice 
style for health, and at the same time 
the fashion shoe manufacturers have 
adopted some of the important features 
of the health shoes, so that we may have 
charming, smart footwear with com- 
plete assurance that we are ‘doing 
right” by our feet. Unfortunately this 
does not apply to all shoes. There are 
many on the market that look smart but 
will do unkind things to your feet re- 
gardless of expert fitting. It is best to 
buy a dependable make of shoe (names 
on request, and don’t forget the 
pei self-addressed envelope). 

One of the changes in the fashion- 
able type of shoe is in the heel. There is 
height, but the shape is different, and 
for good reason. A curved French heel 
is difficult for the foot to manage, as the 
purpose of feet is to support and propel 
the body. The back of the shoe has been 
redesigned to fit the heel more effhi- 
ciently, and a new system of numbering 
the last of a shoe has been designed so 
that you may change from one type to 
another and yet keep the same last. 
Then there is an X-ray machine which 
will show you just how your feet look 
inside a shoe, both in repose and in 
motion. No more toes rolled up one on 
top of another, or shoes that are too 
short when your weight is on the feet. 

Most of us buy both shoes and stock- 
ings that fit the foot in repose but not 
in motion. We do not allow enough 
room for the foot as we walk. Stock- 
ings, for example, should probably be 
a half size longer than we usually 
wear, and shoes should be fitted care- 
fully for action, allowing ample room 
for the spreading of the feet. This is an 
individual problem as our feet are as 
different as our personalities. There is 
the point of suitability too. You will 
want to select shoes that will look well 
with your whole ensemble, and are ap- 
propriate for your weight and height. 
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F OR thousands, 
The Stevens has solved 


fhe problem of where 


to stay in Chicago. 
Commanding a superb . 
view of the lake front 
for 30 miles and the 
city in all directions, 
\ The Stevens, World's 
Largest. Hotel, occu- 
pies Chicago's out- 
standing hotel loca-. 
tion. Less than 10 min- 
utes from all depots, 
a few minutes walk to 
loop shops, theatres 
and all points of inter- 
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est, and yet you'll en- / 


joy a real night's sleep, 
happily away from 
the usual noise and 
bustle of a great city. 


THE 


| STEVENS 
HOTEL 


MICHIGAN BLVD. 
AT SEVENTH ST. 


3000-OUTSIDE ROOMS 
3000 BATHSi$3.00 UP 
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WITH A THERMALIZED GASOLINE YOU CAN 





EVERY COLD START 










STARTING STARTING 
FULL WITH ORDINARY 
EFFICIENCY WINTER GAS 






When you use the choke in Your car-starts out sputter- 
starting a cold motor, you Because, in a cold engine, ing and backfiring. But don’t 
enrich the gas mixture by most “winter gasoline” va- blame a cold motor alone; 
5 to 10 times. porizes only 10% to 30%. blame ordinary gasoline! 








THERMALIZED GIVES FULL 
POWER WHILE ENGINE 
15 STIL COLD 


ENGINE MUST WARM UP 
BEFORE ORDINARY GAS 
GIVES FULL POWER , 

















Super-SHELL now is spe- : 
cially Thermalized to va- You use choke only half as And instead of a jerky, sput- 








porize efficiently at tem- long as with ordinary gaso- tering get-away—you enjoy 
peratures well below the line. Save up to a cupful of an even flow of smooth, 
warmed-up stage. fuel every cold start! summer-like power. 





Try . this -winter Super- 
SHELL— made 20% more 
concentrated. The only gas- 
oline now Thermalized for 
local weather conditions. 
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How long has it been since you shot down a hill- 
side in a bobsled, or skimmed over a mirror of ice in 
the winter moonlight, or stood at a window “watching 
the woods fill up with snow’’? Have you ever really 
experienced the thrill of winter sports, or have you 
merely forgotten the fun that goes with the kind of 
winter that Christmas cards depict? Whichever way 
it is, why not plan a holiday into the mountains some 
time this winter and learn once more the sorcery of 
snow? For some of you the logical destination will be 
Grouse Mountain in British Columbia, or Mt. Baker, 
Mt. Rainier, or Mt. Hood. Others will pick up the 
snow line on Lassen, Shasta, or in the foothills of the 
Sierra. And for you who live in central or southern 
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PHOTOGRAPH BY ANSEL ADAMS 


SUNSET TRAVEL DEPARTMENT 


Conducted by HELGA IVERSEN 


California there are Yosemite, Sequoia, and Mt. Baldy. 

This month we want to talk especially about Yo- 
semite Valley, where a whole program of winter sports 
has already been planned from December through 
February. Those of you who have not seen Yosemite 
in winter have a treat in store, for the valley outlined 
in glistening snow is another world. It’s never very 
cold, for while the temperature may go to 20 above 
zero by night, it will be around 50 degrees by day. 
High cliffs shut out the sun over the area devoted to 
winter sports, but the sun shines almost daily on the 
side where hotels and cabins are located. 

There are winter sports for everyone in Yosemite 
(even small-sized skis and (Continued on page 48 
























for the holidays 


Again we say ... Plan your holiday travel 
by Greyhound—anywhere on the Pacific 
Coast or throughout the country. Ride 
secure in carefree comfort behind one of 
the best and most courteous drivers in 
America. Tropic Aire water heaters keep 
you snug and warm. 

Pacific Greyhound offers service to suit 
every need— Nitecoaches with comfortable 
berths for night travel, fast through Parlor 
Cars, with pillows and porter service, and 
regular schedules. 


FREQUENT SERVICE 





Greyhound makes it possible for you to go 
NOW. The many frequent departures save 
precious hours. 


EXAMPLES 


“Between— 
San Francisco and Los Angeles 
12 buses daily each way 
‘Between, 
San Francisco and Portland 
6 buses daily each way 
“Between— 
Portland and Eugene 
9 buses daily each way 
“Between, 
: Los Angeles and San Diego 
e Sj 9 buses daily each way 
OVGbatai erm “Between 
Los Angeles and eastern cities 
6 buses daily 


LOW HOLIDAY FARES 


Greyhound low fares are for first class 
travel and are lower in most cases than 
other third class transportation—Go Grey- 
hound—Go first class—and save money. 





See your Local Greyhound Agent 
for complete information 


or write direct to L.G. MARKEL, Traffic Mgr. 
Pine & Battery Sts., San Francisco, Calif. 
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GREYHOUND 
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sleds for the kiddies), amateur or not. 
There are instructors for beginners and 
advanced skiers and skaters; excellent 
ski slopes a short drive from the floor 
of the valley ; the huge outdoor ice rink, 
illumined by night; a four-track tobog- 
gan and a conveyor to the top for ye 
lazy; ski lodges up in the mountains; 
Ski Hill for the beginner, with practice 
ski jumping and free instructions; 
sleighing in two- or four-horse sleighs ; 
costume skating carnivals, hockey, curl- 
ing, ski-joring, dog teams, and the 
famous Ash Can Alley that anyone can 
enjoy! 

Every winter so many questions come 
to us about Yosemite in winter that we 
shall take this opportunity to answer the 
ones most frequently asked. ‘““What are 
the accommodations? Hotels, cabins, or 
housekeeping? How are the roads? Can 
we see the Big Trees in winter? Is Tioga 
Pass open? Are free camp grounds 
open? Do we need special clothing for 
winter in Yosemite? Equipment?” From 
Yosemite Lodge to Ahwahnee Hotel 
there are accommodations to suit every 
taste. At the lodge there are cabins with 
and without bath; heated electrically or 
by wood stove. Meals may be had at 
the cafeteria. There are also one-room 
housekeeping cabins to accommodate 
four persons, completely furnished with 
all necessary equipment including lin- 
ens, and there is a general supply store 
where foodstuffs may be purchased. At 
the Ahwahnee Hotel accommodations 
are on the American plan. Glacier Park 
Mountain House may be reached by a 
four-mile trail during snow season, and 
there are ski lodges in the higher re- 
gions. Parties to these lodges are accom- 
panied by ski guide and cook. The book- 
let, “Yosemite Winter Sports,” gives 
all the details and rates about these 
accommodations. A copy will be sent 
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Travel by a Famous Service 


S onthe Luxurious Cruise Ship 


The annual visit of the flagship of the Holland- 
America Line is the event of the year in the 
Mediterranean. Every detail of the cruise has 
been carefully planned to assure the utmost 
comfort, pleasure and relaxation. 


58 days - 25 ports - 16 countries 
Sails from New York FEBRUARY 7, 1935 
1st CLASS $625 up - TOURIST $340 up 


For booklet describing the fine itinerary of the 
“Queen of the Spotless Fleet” 
Apply to your local Tourist Agent or 
American Express Co., Frank C. Clark, or 


HOLLAND-AMERICA LINE 


120 MARKET STREET, SAN FRANCISCO 
1121 CHAPMAN BLDG., LOS ANGELES 














Yor Xx 
you are going lo 
JAPAN 
CHINA 
PHILIPPINES 


Friendly“One-Class’ service 
—all passengers have same 
privileges—companionable 
and congenial travel. Fast 
modern “General” Liners 
dire& from Portland to the Orient, 
with 100 miles of majestic Columbia 
river scenery. Attractive outside 
rooms—beds, not berths. 

Portland to Yokohama $172, Kobe $177, 
Shanghai $198, Hong Kong $215, Manila 
$215, Round-the-World Tours $471 to 
$599. Passengers may board the ship at 
San Francisco at a slight additional cost. 


NEXT SAILINGS 
General Sherman 
Generales... 66 ss Jan. 8 
General Pershing 





General Liners 


FROM PORTLAND 
See your travel or railroad ticket agent 
for literature and full particulars, or write 
States Steamship Lines (Dept. 13) Portland, Ore. 
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for a three-cent stamp. There is a free 
public winter camp ground in the val- 
ley for persons bringing their own 
equipment, but this camp is usually 
closed during the heavier snows when 
winter sports seem to be at their best. 

No special clothing is necessary for 
winter in Yosemite, although boots and 
breeches, and fairly heavy though not 
cumbersome clothing, and mittens, are 
comfortable. If you don’t own ski suits, 
skis, etc., all such equipment and cloth- 
ing may be rented in the valley. 

From the south the best route to Yo- 
semite is over Highway No. 99 to Mer- 
ced; from San Francisco and the north, 
via Modesto and No. 99 to Merced, and 
then into the valley over the all-year 
high-gear highway. There is also daily 
train and bus service into the valley. 
The Wawona Road, by way of Yosemite 
to the Mariposa Grove of Big Trees, is 
now kept open through the winter, and 
for the first time these big trees are visi- 
ble in their winter beauty. Tioga Pass 
is closed by snow during the winter. 
For booklets of Yosemite and program 
of winter sports, just 
send athree-cent stamp. 
Twenty-five cents will 
bring you a copy of 
the book, ‘‘How to 
Ski.” 


Photograph 
Contest 


If you're a kamaaina, if you’ve been 
to Hawaii, and if you are an amateur 
photographer, you can participate in 
this contest. The travel editor is look- 
ing for new and interesting photo- 
graphs of Hawaii to be reproduced in 
SUNSET MAGAZINE. Get out your best 
photographs (glossy preferred) from 

our Hawaiian trip, select the one you 
think the loveliest, and send it along to 
the Travel Service Department. Three 
dollars will be paid for each photo- 
graph accepted for reproduction in the 
magazine. Get your entries in before 
January 10th. 





A Tour of 
Motion Picture Studios 


Travel Editor, Sunset Magazine. 

How can we get through some of the studios in 
Hollywood? We plan to be in the South some time 
this winter, and would certainly enjoy seeing some 
of those places.—R. R., Seattle, Washington. 


With the advent of sound pictures it 
has been practically impossible for any- 
one to get into the studios in Hollywood. 
However, a tour company in southern 
California has made special arrange- 
ments whereby visitors may be taken 
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CRUISES 
TO ORDER 


Choose the trip you’ve dreamed about and always longed to make. Then write your 
own ticket! President Liners’ world-wide sailings on frequent clock-like schedule 
enable you to plan stopovers and sidetrips wherever you please, resuming your 
trip on the next or a later of these luxurious liners. 








At Penang you'll see native huts whose backyard is a jungle of palm trees, hanging moss— and orchids! 


Tourist 4] 9 Q o y 4 5 First Class 


A two-week cruise through sparkling tropic seas. Jaunts ashore in the fascinating 
pleasure-cities of the Panama Canal, and in romantic Havana. President Liners, 
sailing regularly between California and New York, offer the lowest First Class fares. 
There is a liberal reduction on roundtrips, also Round America Tours, one way 
water, one way rail, from $210 Tourist, $255 First Class, hometown to hometown. 


ORIENT 


| VIA HAWAII AND THE SUNSHINE ROUTE 
| See the most thrilling lands of all—Japan, China and the Philippines. Visit age-old 


Nikko, where gold-and-crimson shrines contrast with the greenest forest you ever 
saw. Enjoy gay night life in Shanghai, golf in hilly Hongkong. Stopover in friendly, 
tropical Manila. President Liners sail every week to the Orient from California. 
First Class roundtrip fares: Japan, $525; China, $605; Philippines, $656. Tourist 
Class roundtrips: Japan, $280; China, $324; Philippines, $350. 


ROUND ™ WORLD ‘834 


This is the finest cruise of all! Visit 21 of the world’s most colorful ports in Hawaii, 
the Orient, Malaya, Ceylon, India, Egypt, Europe. Travel 26,000 thrilling miles in 
only 110 days. Or take up to two full years, planning the stopovers and sidetrips 
that you, personally, want to make. 

For full details about President Liner services, see your travel agent or any of 
our offices: Fourth at University, Seattle; 1021 Pacific Avenue, Tacoma; 634 S. W. 
Broadway, Portland; 311 California Street, San Francisco; 426 Thirteenth Street, 
Oakland; 514 W. Sixth Street, Los Angeles; Broadway Pier, San Diego. 


DOLLAR STEAMSHIP LINES 





First 
Class 
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California Youve 


Deceangy Abont 


ET Santa Barbara's warm sunshine 
and winter flowers, soothing peace 
and age-old spirit of manana melt away 
your cares this winter, while fun and 
gaiety and outdoor sports renew your 
ioy of living. Rediscover the charm of 
the playground the world calls “more 
typically Californian than California 
itself.” 





In this favorite winter rendezvous of 
experienced vacationists, pleasant com- 
panions and sunny, rainless, windless, 
dustless days put new thrills in every- 
thing you do...sailing, deep-sea fishing, 
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horse-back riding, hunting on the 
Channel Islands, tennis, golf on famous 
courses, polo, mountain-climbing and 
other sports. Dining al fresco at famous 
outdoor cafes, exploring the 148-year-old 
Mission and other relics of the golden 
past, dancing, theaters and kindred fun. 


Pha? 
Wey 


Santa Barbara’s hospitality includes its 
prices, scaled to fit any purse for a week, 
a month or a season. See your nearest 
travel bureau director or write Santa 
Barbara Associates, 12 East Carrillo St., 
Santa Barbara, California, for impartial 
vacation and cost information. 


Santa 


Bacbara 
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through a number of the major studios, 
see pictures in the making, and lunch 
at one of the studio cafes with the stars. 
The tour leaves daily, except Sunday, 
from the main hotels in Los Angeles, 
and it is an all-day trip. A booklet has 
been sent you giving further details and 
rates. 


A Gift for the 
Christmas Traveler 


Our brief experience this 
summer with the new, 
small-sized movie camera 
has convinced us it is one of 
the gifts that will be most 
appreciated by the traveler. 
(And so inexpensive, both 
camera and films.) Dimen- 
sionally speaking, the movie 
camera is not even as large as most 
kodaks. The handle unfolds and be- 
comes the finder; the films are inserted 
on spools similar to those of a kodak. 
Load the camera, get your subject in 
focus, press the button, and you are 
taking movies. The film is 25 feet 
long, but so arranged as to “take” on 
half the film only. It is then reversed 
in the spools, rerun, and exposed on 
the other half. In the process of develop- 
ment (which is included in the cost of 
the film), the film is split and attached, 
giving 50 feet of continuous film. 
Kodak stores in the larger cities will 
run the films off free of charge, or pro- 
jecting machines may be rented or pur- 
chased to show the films at home. 


Yr 


South American 
Summer 


Travel Editor, Sunset Magazine: 

Will you please send me or tell me where to get 
information on a trip to South America? We under- 
stand there is a slow freighter type of ship that 
sails from the Pacific Coast, and that the price is 
reasonable. My husband’s doctor recommends an 
ocean trip of six weeks or longer, and one that will 
be a complete rest.—R. B., Santa Cruz, California. 


There are a number of freighter 
ships, carrying a very limited number 
of passengers, that make the trip to 
South America by way of the Panama 
Canal, and there is a sailing from San 
Francisco about every 15 days. Calls 
are made at Puerto Rico and Trinidad 
en route to Rio de Janeiro and Buenos 
Aires, as well as at additional South 
American ports on the return. Cargo is 
the chief business of these ships; the 
trip is a leisurely and informal one; the 
food is plain but wholesome; and it is 
the type of trip that would doubtless 
afford your husband the rest and relaxa- 
tion his doctor prescribes. It is possible 
to make the round trip to Trinidad 














First see Mexico City, the riotous Floating 
Gardens and the Giant Pyramids .. . 

Thence over trails of romance to little- 
known byways . . . to semi-tropic Uruapan, 
home of famed lacquerware and delicious pine- 
apples... toenchanting Lake Patzcuaro, there 
to explore quaint island villages, to talk sign 
A language with Tarascan fishermen, to marvel 
at strange craft, strange peoples, strange 
customs. 


ONLY BY RAIL can Mexico's byways be reached. 
Ask your TRAVEL AGENT for free itinerary, 
listing every expense down to the penny. 


NATIONAL RAILWAYS OF MEXICO 


541 Monapnock Buitpine, SAN Francisco 


Ait NUL m € >< I C O 


DEATH VALLEY 


REGION OF MYSTERY, 
DESOLATION, SCENIC GRANDEUR 
AND HEALTHFUL SUNSHINE 


FURNACE CREEK INN 
FURNACE CREEK CAMP 
AMARGOSA HOTEL 


OFFERING A COMPLETE 
RANGE OF ACCOMMODATIONS 




















LIMOUSINE AUTO TOURS AND 
DAILY AIRPLANE SERVICE 
FROM LOS ANGELES 


Information, Folders, Road Maps— 


DEATH VALLEY HOTEL CO. 


637 SO. GRAND AVE. 
LOS ANGELES, CAL. 
Telephone TUcker 1227 





























MEXICO 


A CRUISE TOUR 
FROM SAN FRANCISCO DEC. 28th 
FROM LOS ANGELES DEC. 29th 
Nineteen Days—$205.00 and up 
includes all expenses 


United Fruit Co. de luxe steamer to Acapulco, 
thence motor to Taxco, Cuernavaca, Xochimilco 
and Mexico City. Visits to Cholula, 
Puebla, Guadalajara. 


Ask for illustrated folder. 


Independent tours to Mexico arranged for any 
date, any route. 


AMERICAN EXPRESS COMPANY 
Market and Second Sts., San Francisco 
609 West Seventh St., Los Angeles 


————X—X—X—X—X—X—X—— 
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OF THE YEAR 





ae, improved highways bring you nearer 
than ever to Yosemite’s bright whirl of winter 
fun. Skating carnivals (day and night), tobog- 
ganing, moonlight sleigh-riding, ‘‘ash-can” slid- 
ing, ski runs down the new Badger Pass slopes 

. . nowhere else is a winter holiday so full! 

Week-end rates (3 full days), January 1 to 
March 1, go as low as $15, lodging and meals, at 
Yosemite Lodge, or $27 at The Ahwahnee. Half 
rates, of course, for children. 

Better plan it early. Get the Yosemite winter 
booklet from your travel agent or at any Yosem- 
ite Park and Curry Co. office: San Francisco, 39 
Geary St.; Los Angeles, 540 W. Sixth St.; and 


Yosemite National Park, California. 


SUNDAY-TO- 
FRIDAY RATES: 


January 1 to March 1—any | 
3 days, cabin and meals, at | 
Yosemite Lodge: $13.50 with- 
out bath; $16.50 with bath. 
At the distinctive Ahwahnee, 
$25.50. Half rates for chil- 
dren and half rates on rental 
of all equipment, 





WINTER SPORTS 
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only in about 45 days, for $250 round 
trip. The trip to Buenos Aires and back 
takes 100 days, and the round-trip fare 
is $400. The latter trip allows sufficient 
time at the larger ports really to see 
the country and to do some sightsee- 
ing. Incidentally, South America is now 
basking in the warm sunshine of their 
summer, the seasons in that country 
being the reverse of ours. A folder de- 
scriptive of the freighter service to South 


America has been sent to you. 


New Trails 
for Pacific Coasters 


The Oregon Caves, south of Grants 
Pass in Oregon, have heretofore been 
closed every fall and winter. This year, 
however, the Chateau and the caves 
will be kept open throughout the year, 
and a fall and winter guide service for 
the trip through the caves will be in 
force. 

A daily air service has just started 
between Los Angeles and Death Valley, 
opening the 1934 Death Valley season. 
The trip can be made in little more 
than two hours. 

Catalina Island, the famous resort of 
southern California, is to remain open 
the year around, with comfortable hotel 
accommodations, boating, etc. Fall and 
winter are delightful on this interesting 
island. 

Dirigible (blimp) trips over Los An- 
geles will be available all year. Fifteen- 
minute rides ($2.00) cover a great part 
of the Los Angeles-Hollywood-Beverly 
Hills area, and personally we think it’s 
one of the best ways of seeing these 
cities as a whole and generally getting 
one’s bearings. In addition, it is truly 
an interesting experience! Speaking of 
this type of transportation, plans are 
being completed for a 36-hour Los An- 
geles-to-Honolulu zeppelin service ; and 
a five-day service to the Orient, these 
ships to carry passengers, air mail, and 
express. 

The Hetch Hetchy project furnishing 
San Francisco’s water supply is now 

completed. The 
7A result is an ade- 
S (Z| — duct 168 miles in 
length; a tunnel 
25 miles long; 
and a reservoir 
with a capacity 
of four hundred 
million gallons 
of water. Bay re- 
gion SUNSET- 
eers will enjoy a 
week-end trip to 
Hetch Hetchy 
this fall. 
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CB couks? 





Don’t be alarmed, lady.It’s true, but 
each one of 28 master cooks and 27 


understudies is busy at his particu- 
lar job. No matter what you order it 
will be turned over to a specialized 
craftsman. The Fry Cook fries. The 
Soup Cook sticks to soup. The 
Pastry Cook does the cakes. 


Butchers, bakers, fancy sauce makers 
—we have them all in our famous 
traveling cookery—as fine a collec- 
tion of crack chefs as you'll find any- 
where. Bring your appetite and fancy 
ideas with you and expect this little 
family of 55 artists to do something 
extra with spices and to blend rare 
dressings. 


Remember,too, that the whole idea 
of such an unusual catering service 
is just a part of our plan totake care 
of you personally when you travel 
Panama Pacific. We’re quietly and 
unobtrusively concerned with the 
success of your voyage. We're going 
to see that after one trip with us 
you'll havea wholly zew conception 
of sea travel. 


th : 8 5 CLASS 


ON THE LARGEST LINERS TO 


NEW YORK 


(ALSO TOURIST CABIN $120) 
S$. $. CALIFORNIA, VIRGINIA 


& PENNSYLVANIA 
SAIL EVERY OTHER WEEK 
3 WEEK PANAMA CRUISE 

NOW ONLY $170 ROUNDTRIP 
FIRST CLASS 












INTERNATIONAL MERCANTILE MARINE COMPANY 


Panama. Pacific Lins 





4 
687 Market Street 7 San Francisco 
715 W. Seventh St. 7 Los Angeles 


or your local agent 
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MAKE IT A 


GARDEN CHRISTMAS 


A LIVING Christmas tree has been 
planted in the middle of this page to 
remind you that gifts for the garden are 
the only gifts that grow in beauty as 
time goes on. Look over the gadgets 
assembled and decide which ones to 
choose for your garden-loving friends. 

Immediately in the foreground is a 
pair of garden gloves—pliable, soft all- 
leather ones that will outwear six pairs 
of ordinary fabric ones. They come in 
three sizes (small, medium, and large) 
for women, and in medium and large 
sizes for men. Inexpensive and wash- 
able. 

The long-handled gadget leaning 
against the front of the tree is a lawn 
perforator, devised to meet the lack of 


BY MARIE OLSSON 


moisture content in the soil during long, 
dry seasons. Tooperate, push the prongs 
(which are each one-half inch in diam- 
eter) into the lawn, work the perfo- 
rator back and forth, remove, and follow 
up with applications of liquid fertilizer 
and water. The roots of lawn grass 
need air and water—the perforator 
makes it possible for them to receive 
both. 

If your eyesight is good, you will 
find four spray guns grouped around 
the tree. The one with the standard pint 
mason jar attached eliminates hand 
pumping. It can be used with all in- 
secticides that are soluble in water; no 
adjustments are necessary to secure the 
correct spraying proportion, and there 


are no moving parts except the handy 
trigger for operating the gun. Your gar- 
den hose is attached to the back of the 
sprayer, thus supplying the water pres- 
sure. As the water passes through the 
spray gun the correct amount of insecti- 
cide combines with the water and is 
shot out under tremendous pressure. 

The brass hand sprayer on the floor 
is another efficient typé of bug shooter. 
The cap is in two parts, soldered to- 
gether, so that one will not be lost 
while the other is in use. One cap 
shoots the spray material forward; the 
other is used when spraying underneath 
the leaves. 

The small hose with nozzle at one 
end, lying on (Continued on next page 
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50 Years of 








g = CHAS. H. LILLY CO., the Pacific North- 
west’s oldest seed company, celebrates its 
Fiftieth Anniversary in 1935. To commem- 
orate this anniversary we have issued a cal- 
endar-catalog of exceptional beauty and a 
double usefulness. 


Within this span of half a century, LILLY’S 
has grown from a “stage coach”’ business to 
one of the largest seed and fertilizer houses 
in the United States. 


The Experience of Three Generations 


has been enriched by constant research and 
experimentation on the part of trained agron- 
omists to produce strains which are most sat- 
isfactory for this region. 
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—to 1935 
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CALENDAR-CATALOG 


unusually attractive and doubly 
useful has been issued to com- 
memorate Lilly’s Golden Anni- 
versary. Combining calendar 
with catalog, it contains full in- 
formation on gardens, old and 
new varieties of flowers and veg- 
etables with over 300 photo- 
graphic illustrations, planting 
and lawn tips. Get the book 
from one of the dealers listed 
below or from The Chas. H. 
Lilly Co., 1353 Willow Street, 
Los Angeles. 














From Stage Coach of 1585 





Reghehap—Retohy Hardware Co., 

ne. 

Burbank—Tom’s Hardware 

Cloverdale—R. B. Hall 

Elsinore—A. G. Keck & Son 

Encinitas—Shanck’s Supply Co. 

Eureka—M. Vonsen Co. 

Inglewood—Blackie Feed Co. 

Laguna Beach—Laguna Beach 
Hardware 

Long Beach—Consolidated Feed & 
Fuel Co. 

Los Angeles—D, E, McGuffin 


Los Angeles—Los Angeles Farmers 
Supply Co. 
Marysville—Marysville Fuel Co. 
Montebello—R. H. Mesick Nursery 
Niles—P. C. Hansen Lumber Co. 
Oceanside—Shanck’s Supply Co. 
Occidental—H. A Gonnela & Sons 
Oxnard—Oxnard Hdwe. & Electric 
Appliance 
Palo Alto—Wilson Ellis Hardware 
Pasadena—Peddycord’s 
Petaluma—M. Vonsen Co. 
Red Bluff—Lyon & Garrett Co. 


Richmond—R, B. Dougall Hdwe. Co. 


1885 ..50 YEARS OF SEED EXPERIENCE ..1935... 


San Fernando—Harry Gillmor 
Santa Barbara—Ott Hardware Co, 
Santa Cruz—Byrne Bros. 
Santa Monica—Hart’s Seed Store 
Santa Rosa—Dixon Hardware & 
Implement Co. 
Sebastopol—Sebastopol Feed Co. 
Ukiah—M. Vonsen Co, 
Van Nuys—Pay N Save Feed & Fuel 
Vista—Shanck’s Supply Co. 
Whittier—Globe Feed Store 
Wilmington—Wilmington Hardware 


0. 
Woodland—Cranston Bros. 
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Little strangers 
im your yard? 





; Not if it is 
CYCLONE FENCED 


Your flowers can be seen but they 
are safe. Children are entirely free 
but protected. Your home is barred to 
unwelcome trespassers and dangerous 
vagrants. Innocent but trying outside 
youngsters and your neighbor’s pets 
that have such ruinous ways with 
your garden are kept at a safe 
distance. 

The problem of making your whole 
property more livable has become 
very simple because of the low cost 
of Cyclone Fence and the ease and 
quickness with which it can be 
installed. Cyclone Fence is made of 
high quality materials, heavily gal- 
vanized to resist rust and corrosion. 
When the installation is made by 
our factory trained crews you can 
be sure that it is being correctly 
handled. Write for free catalog today. 
Address Dept. S. 


Cyclone ence 


REO.V.S.PAT. OFF. 


STANDARD FENCE COMPANY 


Odskland, Calif. Portland, Oregon 
Los Angeles San Francisco Seattle 
Pacific Coast Division of 

=== |= CYCLONE FENCE COMPANY 
Bem) SUBSIDIARY OF UNITED STATES STEEL CORPORATION 
| General Offices: Waukegan, Ill. 
Cyclone—not a “‘type"’ of fence, 
but fence made exclusively by 
Cyclone Fence Company and 
identified by this trade-mark, 














| Give a 
| Garden Bag 


| will be a valuable gad- 
| get. 








GARDEN AND LANDSCAPING 


the table at the left of the tree, is still 
another spraying device. Attach the gar- 
den hose to the nozzle, drop the suction 
tube into a bucket which has been filled 
with fertilizer or insecticide, turn on 
the water pressure, and the gadget does 
the rest. In this way, fertilizer and in- 
secticides are distributed safely and 
evenly. 

The large spray container in the rear 
at the right is concave at the top, which 
means that all of the liquid flows into 
the can when filling, rather than down 
the sides. 

The interesting lantern or lamp is 
more than a garden-lighting device. 
Night-flying insects are attracted to the 
light, only to be electrocuted as soon 
as they come in contact 
with it. For your out- 
door living room, or 
your orchard, this lam 





Any woman gardener would rejoice 
with a gift such as that good-looking 
oilcloth and canvas garden bag, with a 
stout rope handle. This one is yellow 
and green. The inside is lined with yel- 
low oilcloth, and there are pockets for 
seeds, bulbs, pruning shears, garden 
stakes, scissors, etc. 

When in doubt, give a good garden 
tool. Here, for instance, is a new hoe 
with a diamond-shaped point that will 
penetrate the toughest of garden soil. 
It comes in two sizes—one for open 
ground hoeing, cultivating, and weed- 
ing, and a smaller one for work in the 
flower borders. A good hand trowel 
like the one pictured here will endure 
as long as there is a handle to hold it; 
the steel portion is all in one and guar- 
anteed not to break at the neck. A 
splendid long-handled pruner for tall 
shrubbery is another gift item. This one 
is built for heavy duty and yet is light 
and easy to handle. A few drops of oil 
in the cup especially for that purpose 
causes the blades to function easily and 
freely even after many months of rest. 

For the busy gardener, a hose holder 
(the bare-looking dark gadget below 
the tree) can be adjusted to send water 
to any corner of the garden, thus elimi- 
nating the unsatisfactory hose box. For 
the rose enthusiast, consider the good- 
looking duster necessary for spreading 
sulphur. For the cactus lover, we have 
selected three good-looking potted 
plants supported by a wrought-iron 
stand, painted white; or a good-looking 
white glazed strawberry jar. Planted 


with herbs, such a jar becomes not only 
a decorative, but a useful kitchen orna- 
ment. On the attractive white wrought- 
iron table stands a yellow glazed rose 
jar, a fragrant reminder of the time 
when rose geraniums and musk roses 
abounded in the garden. After you've 
grown your flowers, cut them with a 
kind of scissors that cuts and holds each 
branch in one operation—a good gadget 
to use when cutting roses, due to the 
thorns on the stems. Then place your 
cut flowers in a heavy, rust-proof, pin 
point flower holder, like the one rest- 
ing on the table. This holder is the best 
gadget of its kind we have ever seen. 
It holds graciously the heaviest of flow- 
ers, such as dahlias, as well as the most 
delicate specimens, such as sweet peas, 
etc. A gift box of bulbs and another 
box containing packets of wild flower 
seed, a sturdy seed pan, white wire wall 
brackets with decorative flower pots, a 
rustic bird house, a lawn sprinkler, and 
a tree support of rubber to hold up 
though not harm delicate branches or 
limbs, complete the useful gifts under 
the tree. 

On the tree we find plant labels 
made of a rubber preparation which 
prevents lettering from washing off, the 
garden scissors, and packets of seed, 
all lending their charm to 
make this Christmas the 
best garden Christmas ever. 

Details of the above gad- 
gets may be secured by writ- 
ing to the SUNSET Garden 
Editor. 


Two 
Rose Rules 





Ma G. S. HARTER of the East Bay 
Rose Society passes along this valuable 
information to SUNSET readers. He 
says: 

“I have learned that there are two 
points in rose culture about which mis- 
information is current, or entire lack of 
information regarding these two points 
causes series damage to be unwittingly 
done. 

“First, bush roses bloom better and 
have better flowers on new growth 
(new wood). I always try to induce 
new growth from the knuckle or base. 
This so-called sucker growth is an in- 
dication of health and vigor and should 
be encouraged. If new growth inter- 
feres with the old growth, remove the 
old growth. You get many more flowers 
and are much more likely to get long- 
stemmed, prize-winning blooms from 
new growth. Of course, if this new 
growth comes from below the knuckle 
or point of union of the wild root stock 
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Two-year-old Field grown-Top grade- 
Grafted stock. The highest quality obtain- 
able anywhere. Freshly dug and NOT dipped 
in boiling wax. (All selected hand-picked stock.) 


Will all bloom profusely this spring. 


Sunset Famous EVERBLOOMING 


Rose Collection. —-4// Beauties! 


AUTUMN—Orange and buff. Briarcliff—Bright pink. 

E. G. Hill—Deep red. Pres. Herbert Hoover—Creamy- 
orange and rose. Roslyn—Golden yellow. Talis- $2 4 5 
man—Crimson and gold. The 6 beauties for..... . e 
NEW CLIMBER—“BLAZE’’—Piant Patent No. 10. Sensa- 
tional new everblooming climber producing a $1 50 
ceaseless succession of bright scarlet flowers... . ® 
NEW CLIMBER—Queen Alexandra—Old gold and 75¢ 
Wai oie ncdtieiticts wad spats pike. owawie tea cane 


NEW CLIMBER—Etoile de Holland—Glorious deep red 75¢ 


EVERBLOOMING ROSES oemey 
2-year-old—Field grown—Grafted stock—60 varieties— 
Bush and Climbing. Lighter grade than our selected stock, 
but will all bloom this spring. See page 8 of our catalogue 
for complete list of varieties. 
Somme 35¢ each, 3 for $1.00, $3.50 per dozen. amu 
GIANT—FLOWERING GLADIOLUS—Special col- $4 45 
lection of 29 selected varieties. every one different, for” *= 
GIANT FLOWERING GLADIOLUS — Sunset Mixture, 
45c dozen. $3.00 per 100. 
GORGEOUS RHODODENDRONS—We offer a collection 
of bright colored selected hybrids. Sturdy bushes 
one foot branched. The four for only............ 
GLORIOUS AZALEAS—Strong field-grown 3-year-old plants. 
Will bloom this spring. Crimson, White, Salmon, 8 5c 
Flame, Carmine, Orange, Orchid, Yellow. Each..... 
OUR SPECIAL SPENCER SWEET PEA COLLECTION— 
Eight beautiful shades, each in a separate package. 50c 
Special for the eight packages...................... 
Fruit Trees, Berries and Flowering Fruits Ready Now. 
All Above Prices Include Postage. Kindly Add Sales Tax 
SEND CHECK, STAMPS OR MONEY ORDER 
WRITE FOR ILLUSTRATED CATALOGUE 


SUNSET SEED & NURSERY CO. 


1720 Ocean Ave. — ‘“‘Always Reliable’ — San Francisco 
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Enrich the soil with GROZ-IT 

PULVERIZED SHEEP MANURE. It 

supplies humus to mellow the soil and 

retain the moisture. Odorless. No weed 

seed. 50-lb. bag $1.00, 100 Ibs. $1.75. 
r) 


Assure luxurious growth—and vivid 
color — with GROZ-IT ‘5-10-4,” a 
quick-acting, chemical PLANT 
FOOD. 10-lb. bag 75c, 25 Ibs. $1.50, 
50 Ibs. $2.25, 100 Ibs. $4.00. 


Send for free folder “A Proven Formula for 
Garden Success.”” Growers Fertilizer Co. 
108 Davis St., San Francisco. 


Buy Both GROZ-IT Products from 
Your Garden Supply Dealer 


GROZ-IT 
PLANT FOOO 
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SHEEP MANURE 


DECEMBER 1934 
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and the tame top growth, it should be 
removed at once, as this wild growth 
would eventually choke out the grafted 
domesticated variety. With many of the 
most vigorous types of roses it is some- 
times a good idea to remove all wood 
over twelve months old at pruning time, 
ye ep if the bush has thrown up lots 
of new growth during the past season. 

“Second, little or no harm is done a 
rose bush by removing flowers for dis- 
play in bowls and vases provided that 
good judgment has been shown in their 
selection and method of removal. Do 
not attempt to pick many flowers the 
first year from a newly planted bush. 
Give the plant a chance to develop be- 
fore cutting it to pieces. The leaves of 
a rose are more than half of its digestive 
system and no new roots will be de- 
veloped unless a corresponding amount 
of foliage is allowed to remain on the 
plant. Even a fairly well established 
plant can be temporarily set back, if not 
seriously injured, by the indiscriminate 
removal of most or all of the flower 
stems of the first crop of bloom in 
spring. It is a wise plan to cut short 
stems only or no flowers at all from the 
first crop of roses unless the particular 
bush in question happens to be an old, 
well established and vigorous plant 
with a heavy framework above the 
ground. 

“Do not keep a plant chopped to the 
ground by constant removal of long 
stems unless you expect to replace your 
plants every three years as is done by 
florists who grow roses for cut flowers 
only. Of course, spent blooms should 
be removed regularly or your rose bush 
will stop blooming.” 


Garden Interview 
(Continued from page 15) 


for them. On the south and west sides 
one can use laurustinus, either the Eng- 
lish or the Portugal laurel, any of the 
ligustrums, and many of the heathers 
and abelias. 

Mr. Lambert emphasizes the import- 
ance of planting evergreens against the 
house, with few or no deciduous plants 
used there. In this way the house is at- 
tractive in the middle of the winter. Of 
course, in front of the evergreens it is 
good to use some of the many varieties 
of azaleas for early bloom. It is also 
good to have the border wide enough 
to use some of the bulbs previously 
mentioned ; then with the annuals here 
and there in their proper color combi- 
nations the house planting is about com- 
plete—ARTHUR Mason, Portland. 
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FREE 


2 
Get this 


70th 
J. Anniversary 


GARDEN BOOK 


Rite’ early in December... 




























the 1935 GARDEN BOOK 

(70th Anniversary Edition), 65 
pages filled with valuable informa- 
tion. Listed, described, illustrated 
and priced is the West’s largest as- 
sortment of first-grade garden plants, 
shrubs, and trees; as well as a com- 
plete section devoted to fruit trees. 


Roses Are Shown in Full Natural Colors 


Tells how to plant and care for your 
garden. Varieties are discussed 
frankly with regard to their char- 
acteristics and suitability under 
various conditions. This is a book 
you will want... a garden guide you 
will use the year ’round. 

Sent FREE and Postpaid. Use the 
Coupon below... NOW ... the 
quantity is limited and requests will 
be supplied in the order received. 


{It és not necessary to order or buy plant ma- 
terial to get this valuable GARDEN BOOK 
Free. Just fill in and mail the Coupon, or call 
at our nearest Garden Store.} 


ROSES 
“The NILES DOZEN” = 


A superfine collection at a 485 
VERY ATTRACTIVE PRICE 
Postpaid (add 12c Tax) 
The best dozen roses for California 
conditions. If you have some of these 
varieties in your garden already, it 
is a mighty good idea to add another 
bush, making it possible to cut a 
quantity of one variety for indoor 
decoration. At this low price you 
can well afford to add these fine 
roses to your garden. Varieties are: 


ANGELE PERNET . . . Orange 
DAINTY BESS . . Rose; single 
EG Mie. «6 Se 
FEU JOSEPH LOOYMANS . Buff 
JOANNA HILL . . . . Apricot 
CHAS. P.KILHAM . . . . Rose 
DAME EDITH HELEN . » Pink 


E 

ETOILE DE HOLLANDE . . Red 
GOLDEN EMBLEM. ... Yel, 
LADY MARGARET are 


ellow 
TALISMAN ._._Pink and Yellow 
PRES. HERBERT HOOVER 
Salmon, Apricot, Pink and Rose 
Clip this Coupon... Fill in... and Mail 





CALIFORNIA 
NURSERY CO. 


Established 1865 
GEORGE C. ROEDING, JR., Pres. 


NILES, CALIF. 


Please send me FREE, 
the 1935 GARDEN BOOK 


(Check here L] if you are ordering the 
“NILES DOZEN” Roses, enclosing $4.85 
plus 12c State Tax. Check, currency, or 
Money Order.) 





Name...... 
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PEAT IMPORT 


LOS ANGELES — SAN FRANCISCO — SEATTLE — PORTLAND — SAN DIEGO 


Lawns are especially affected by the pres- 
ence or absence of humus in the soil. Only 
by the presence of sufficient humus is soil 
able to hold moisture, to dissolve fertilizer 
and make it available plant food, to main- 
tain GOOD growing conditions. 


Send for special lawn-making recipe. We 
maintain a special soil service department, 
and have prepared a lawn-making recipe 
that will be adapted to your special soil 
conditions. Send for it if you intend making 
a new lawn. Or ask us any other soil ques- 
tions you wish. 


Use only German Peat Moss. It is the source 
of the BEST humus. You can identify it by 
the P I C triangle on the side of the bale. 


CORPORATION 











Glorious New Beauty for 
Your Garden — “New Deal” 





America’s sensa- 
tional floral novelty 
. - « Many of the 
most popular shades 
and mixtures now 
available for im- 
mediate delivery. 
Plant now for early 
Spring blooms, 


25c Pkt. 5 Pkts. $1 








Send 
for 


Your 
FREE 


Copy! 

















F. LAGOMARSINO & SONS 


SEED GROWERS — 712 J STREET 
SACRAMENTO CALIFORNIA 





Buy the 
Flower 
Seeds that 
EXPERTS PREFER 








IN ENGLAND where the growing of beautiful 
flowers has attained the highest peak of floral 
perfection, Sutton’s Seeds are preferred and 
planted by expert and home gardeners alike. 
These same seeds will grow and produce flowers 
of wonderful beauty in your garden. 

Send for Sutton’s Amateur’s Guide in Horti- 
culture and General Garden Seed Catalogue for 
1935 and learn more about these ‘‘pedigree- 
quality” seeds. This 200-page book illustrates 
and describes hundreds of varieties and gives 
much valuable horticultural advice. It will be 
sent postpaid for 50 cents. 

Fresh stock of seeds carried in San Francisco. 
SHERMAN T. BLAKE CoO., The Blake Bldg., 
240 Sacramento St., San Francisco, Calif. 


Exclusive Californian Agents for 


SUTTON & SONS, LTD., 
Box 47, Reading, England 
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ENGLAND’S BEST 














TROPICAL WATERLILY 
SEEDS speciat OFFERO GS 


Mixed Blue and Pink Varieties 
4 packets including Night Blooming Lilies 
Day Blooming Lilies, only $1. Pink, Blue, and Purple. 
Gorgeous red, white, purple, pink and blue colors. Ex- 
quisite fragrance. Easy to_care for. Will thrive any- 
where in U.S. or Canada. New 1935 illustrated Booklet 
tells how to make Water Garden; care of Water Lilies, 
JOHNSON WATER GARDENS FREE 
Box A-1 Hynes, Calif. BOOK 








Christmas Gift of Merit 


and Distinction 


198§ ALL AMERICAN WINNERS will make your greeting 
last months instead of days. A special gift envelope without 
advertising containing a packet of each of these outstanding 
WINNERS. COSMOS EARLY KLONDYKE ORANGE 
FLARE, Grand Champion Gold Medal Winner, blooms in 314 
to 4 months; a single plant produces many beautiful bouquets. 
SCARLET GLEAM, Gold Medal, the new double, sweet- 
scented Nasturtium. GLORIOUS GLEAM, Award of Merit, 
same type in beautiful mixed colors. ZINNIA FANTASY, 
Award of Merit, the new Chrysanthemumflowered Zinnia in 
a fine color range. The RUST-PROOF SNAPDRAGON re- 
ceived the Certificate of Honor. Ours is the Sensation Strain. 
This generous Christmas packet makes a distinctive gift. Post- 
paid $1.25. Selection of any two packets soc. Order them now, 
Prompt delivery. 


PACIFIC SEED CO., Long Beach, California 








SHARE AT CHRISTMAS 


During the past year 13,495,167 
men, women, and children received 
direct and definite help from the 
Salvation Army. Make your Christ- 
mas donation to Commissioner Ed- 
ward J. Parker, National Secretary, 
The Salvation Army, 120 West 14th 
Street. New York, New York, or to 
your local Salvation Army Center. 
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POULTRY TRIBUNE 
A practical poultry magazine, full of money 
making ideas. Explains newscientific methods. 
Learn how others succeed. Subscribe today. 
Five years $1.00; one year trial 25c in U.S. 


Poultry Tribune, Dept. 44, Mount Morris, UL. 








Shrubs from Cuttings 
(Continued from page 16) 


or seasoned wood, and the other kind 
by the partially ripened wood of the 
current season. The former is sometimes 
employed by amateurs to root roses and 
certain deciduous shrubs, philadelphus, 
weigelias, viburnums, fuchsias. The pro- 
cedure here is to dig a narrow trench 
outdoors, put an inch or so of sand in 
the bottom, and resting on it and lean- 
ing on the side of the trench place cut- 
tings about ten inches long, preferably 
cut off below a node or joint. Then fill 
in. Rooting is slow and it is customary 
to leave the cuttings in their places un- 
til the following fall when they can be 
planted out to grow on. 

Far more important to California 
gardeners is the method of rooting from 
half-ripened wood. Pieces of the cur- 
rent season’s growth two or three inches 
long are cut from the unflowered tips 
or side shoots just below a node. Some- 
times they are merely pulled off with a 
heel of the older bark of the stem at- 
tached. The usual custom is to remove 
the leaves from the lower half of the 
cutting before inserting it half its length 
in the soil or sand. Many growers use 
a light soil mixture containing a good 
deal of sand, but personally I prefer 
pure sand as being quite satisfactory. 
If bottom heat is ple sc through the 
use of an electric or other heater, suc- 
cess will be greater and results quicker; 
but I have found a deep box with about 
three inches of sand covered by a sheet 
of glass very satisfactory. If this can be 
kept inside a greenhouse or cold frame 
so much the better. Cuttings may be just 
pushed into the sand, but I prefer to 
make a hole with a pencil for each one. 
Water at once and never let them get 
really dry thereafter. I find a light sprin- 
kling with a watering can two or three 
times a week adequate, but my climaie 
is naturally damp. 

Cuttings vary in the time they take 
to root, from a month to much longer 
where no bottom heat is used. It does 
not seem to bother the cuttings at all to 
dig them up occasionally to see if they 
are rooting. As soon as they have a few 
rootlets move them out into flats of 
good, light soil to develop a better root 
system and harden off before they go 
into the open ground. 

It is best to resort to cuttings for in- 
creasing varieties of shrubs which would 
not come true to seed. Experience will 
tell which ones are too difficult for the 
average amateur, like the colored 
brooms, or too slow, like the camellias. 

The main difficulty with seeding 
especially is that one gets too many little 
shrubs of a kind. Here then is a project 
to divide among members of a garden 
club, each one to choose one or twe 
shrubs and then all to exchange the 
product of their endeavors. 
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+77 a Beautiful Year-Round Gift 
Is the Perfect Way to Say 


MERRY CHRISTMAS! 


G L f ERE is the best, quickest, and least expensive way to do your Christmas 


ong 
Let ek er 


1934 


Shopping. A Gift Subscription to SUNSET MAGAZINE is the “‘dif- 
ferent” gift—lovely, appropriate and lastingly useful — the gift that 
will be a monthly reminder of your thoughtfulness for many months tocome. 


Send SUNSET Magazine this Christmas to Anyone Who Loves a Garden!— 
Think what the Western Gardening pages in Sunset Magazine will mean to 
the garden lovers to whom you send Christmas Gift Subscriptions! Beginners 
or experienced amateur gardeners will be delighted to find a Western magazine 
that tells them HOW to have beautiful gardens the year ‘round. Send this ideal 
gift to all garden lovers among your friends and the members of your family. 


Send SUNSET Magazine to Any Woman Who Loves to Entertain! —Every 
homemaker or hostess who receives your Sunset Gift Subscription will have a 
marvelous introduction to her favorite subject in her Holiday issues—the very 
first she receives! She will find them brimming with Christmas menus and 
recipes. But that’s only a beginning, for she will enjoy Sunset’s famous Western 
recipes and Housekeeping pages month in and month out. Don’t fail to give 
Christmas Gift Subscriptions to the women on your list. 


Send SUNSET Magazine this Christmas to Any Western Tourist or Vacationer! 
By all means send Sunser Gift Subscriptions to outdoor lovers among your 
friends and relatives . .. toany who plan to travel anywhere in this country or 
abroad. They will find Sunset an “Open Sesame” toa new world of trip-making 
and vacationing possibilities. Send Sunsets to lovers of the outdoors! 


Send SUNSET Magazine this Christmas to Any Western Family!—Every per- 


son or family will enjoy the Western home descriptions and pictures in the 
Sunsets of your Gift Subscriptions. With this present you may solve some 
family’s entire home-planning problem. And even those who aren't building, 
remodeling, furnishing, or decorating now will pore over these Western Home 
pages .. . for who doesn’t love to dream and plan? Sunszr is the perfect family 
gift at Christmas! 

Beautiful Gift Cards, Too—at No Extra Cost. Sunset’s Art Director has designed a large, attrac- 
tive Christmas Card. Ask for as many as you need to announce your Gifts of Sunser. And your 
Gifts arrive in a colorful holiday envelope. Write our Subscription Department for information. 


SUNSET MAGAZINE » » » LANE PUBLISHING CO. 


576 Sacramento St., San Francisco, Calif. 
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\ V HEN it came time to say Adios to this Christmas 
SUNSET, we turned, as we so often do, to our library of 
old western books and magazines. There between the 
blue-and-gold covers of Sixty Years of California Song 
by Margaret Blake Alverson, we found our Christmas 
story. Appropriately enough, it is also the story of one 
of the first pianos in Sunset Land. 

It seems that among the many adventurers who crossed 
the plains in 1849 was the Reverend Henry Kroh, destined 
to be pastor of the first Protestant church in California at 
Stockton. His wife and daughters joined him in 1851, 
making the second white family in the village. Far from 
friends and familiar surroundings, those early months 
were hard ones for Mrs. Kroh and her cultured daughters, 
especially for Mary Matilda, the eldest, who had been 
compelled to give up not only her sweetheart, but also 
her beloved music. Like all pioneers, however, they under- 
stood that the cure for grief is hard work, and so they 
decided to take a table of boarders, the money from which 
work was to build their new home. 

Good home cooking was priceless in those days, and 
the 30 or more fortunate boarders were very grateful to 
Mrs. Kroh for her hospitality. Naturally, they soon be- 
came one great friendly family, every member of it de- 
voted to Mary Matilda, the sad-eyed daughter who could 
not quite conceal her homesickness. Finally one of the 
group had the idea that a piano might solve the problem. 
Since Christmas was then ten months away, a dealer in 
San Francisco thought that for $1200 he could have a 
piano in stock by that time. The order was quietly placed 
and forgotten. 

Christmas, 1852, came on the trail of weeks of heavy 
rains. For days Mrs. Kroh and the girls had not been able 
to leave the house, but there were mince pies to make, 
raisins to seed, and the house to put in holiday order. On 
Christmas eve, however, the rains ceased and Christmas 
day dawned bright and clear in a sea of mud. Dinner 





was at 1:30, but the hip-booted boarders started coming 
early in the morning—it was to be a big day. Just as 
dessert was being served there came a rap loud and rough 
on the front door. Mary Matilda being nearest the door, 
was asked to open it. There stood a teamster inquiring 
if Miss Mary Kroh lived there—he had a box for her. 

During the confusion that followed the unloading of 
the piano and getting it located, Mary slipped away, 
unable to control herself. Not until evening was she 
sufficiently composed to come into the parlor and dedicate 
the instrument with ‘Praise God From Whom All Bless- 
ings Flow.” The strains of music floating out on the 
Christmas air brought scores of men from saloons and 
gambling houses until the porch and sidewalks were 
thronged with rough miners, sobbing their hearts out as 
‘Home, Sweet Home” and other simple home melodies 
reached their ears. The music continued until late that 
night, when with a simple prayer the pastor dismissed 
the group, inviting them to come often to hear the music 
and join in the singing. 

Everyone that gathered about that piano on Christmas, 
1852, has long since passed on, but the wave of music 
set in motion on that day is still reverberating. A good 
thought, a pleasant gesture, an act of love, once released 
never dies. Much that is written between the covers of 
this magazine will be used and eventually be forgotten. 
If in some way, however, we can set in motion a desire 
for more attractive homes and gardens, a deeper love of 
the out-of-doors, a greater joy of living here in the West, 
we shall be content—Lou RICHARDSON. 
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N° NEED to keep your fingers crossed, 
when you cut a cake made with 

Calumet Baking Powder! For under the 
| high-swirled frosting and the thin, tender 


brown crust, you’re sure to find the 
typical glorious Calumet texture that ex- 
perts call “velvety crumb.” 


So cut your cake with confidence and 
pride—whether it’s a simple one-egg cake 
or a lavish, luxurious party cake! Touch 
the cut surface with your forefinger. See 
how soft and springy it is! Feel a morsel 
between finger and thumb. Like velvet!... 
Now, taste. Your tongue recognizes a new 
texture—velvet-fine, velvet-smooth. 


What’s the secret? Calumet’s balanced 
Double-Action. One action in the mixing 
bowl, but a second held in reserve to act 
in the oven-heat. A partnership that 








produces incredibly delicate cake texture. 


And Calumet is so efficient that you 
use less! Only one level teaspoon to a 
cup of sifted flour in most recipes! Try 
Calumet ...a product of General Foods... 
in this Lemon Gold cake. And send for 
this beautiful new baking book! 


Get this Wonderful Picture-Book of Baking! 
“All About Home Baking” 


Learn the fine points of baking —through pictures! 
185 grand new recipes, based on 23 master recipes. 
Each master recipe in illustrated demonstration 
form ...almost like a movie... with the clearest 
and simplest step-by-step directions. Every type of 
baking from pancakes to party cakes! You'll see 
how experts measure, sift, cream, beat, fold, pre- 
pare pans, regulate ovens, make frostings and 
meringues. A real book with 144 pages, washable 
covers, gorgeous color plates, 14 pages of table 
settings and menus. And only 25¢! Clip the cou- 
pon at the right—mail today! 





Lemon Gold Cake 
G egg yolks) 


3 egg yolks, beaten 
until thick and 
lemon-colored 

% cup milk 

1 teaspoon vanilla, or 
'2 teaspoon lemon 

extract 






2 cups sifted Swans 
Down Cake Flour 
2 teaspoons Calumet 
_ Baking Powder 
¥% cup butter or other 
shortening 
I cup sugar 














Sift flour once, measure, add baking powder, 
and sift together three times. Cream butter 
thoroughly, add sugar gradually, and cream 
together until light and fluffy. Add egg yolks 
and beat well. Add flour, alternately with 
milk, a small amount at a time. Beat after 
each addition until smooth. Add flavoring. 
Beat well. Bake in two greased 9-inch layer 
pans in moderate oven (375° F.) 25 to 30 
minutes. Spread lemon frosting between layers 
and on top and sides of cake. Double recipe 
to make three 1o-inch layers. 
















(All measurements are level) 


4 
i“ 





Only 25¢—and your money back if you do not 
agree that the book is easily worth $1. Mail the 
coupon today! 





Frances Lee Barton, S. 12-34 
General Foods, Battle Creek, Mich. 


I enclose 25¢, for which please send me your new 
picture-lesson book “‘A.l About Home Baking.” If I 
do not agree that it is worth $1, I can return the book 
after one week for a full refund. 


Name____ —— 

a eee 

City State. ee 
Print name and address plainly. 

This offer expires July 1, 1935—not good in Canada 


Miss Richardson’s Bergdorf-Goodman gown is golden beige satin; the quilted wrap is full-length 


Among the 


many distinguished women who prefer 


Camel ’s cos tlier tobaccos : 


MRS. NICHOLAS BIDDLE, Philadelphia 
MISS MARY BYRD, Richmond 
MRS. POWELL CABOT, Boston 
MRS. THOMAS M. CARNEGIE, JR., New York 
MRS. J. GARDNER COOLIDGE, II, Boston 


MRS. BYRD WARWICK DAVENPORT, 
New York 


MRS. HENRY FIELD, Chicago 
MISS ANNE GOULD, New York 
MRS. JAMES RUSSELL LOWELL, New York 
MRS. POTTER D’ORSAY PALMER, Chicago 
MISS EVELYN WATTS, New York 


ce ° } . 2? 
eeping on the go is easy now 


says MISS MIMI RICHARDSON 


Luncheons, teas, dinners, dances — through 
crowded days a débutante must be gay, viva-~ 
cious, at her best all the time. 

“I can dance all night long and never feel 
tired if I smoke a Camel now and then,” says 
Miss Mimi Richardson, daughter of Mr. & 
Mrs. Courtlandt Richardson of New York, 
who was voted the most popular débutante 
of the season, 

“Smoking a Camel is the quickest way to 
relieve fatigue that I know. It always gives me 
a ‘Lift.’ And I love their taste. They seem to 
be milder and smoother than other cigarettes, 
for, even if I smoke more than usual, Camels 
never upset my nerves.” 

Smoking a Camel does release your latent 
energy ina natural, harmless manner. Fatigue 
vanishes, your spirits rise—and you can safely 
enjoy this “lift” as often as you want because 


Camels never affect healthy nerves. 


Camels 
lq are made from finer, 
[7 MORE EXPENSIVE 
TOBACCOS ~— Turkish 


and Domestic — than any 


other popular brand. 


Camels are Milder! 


Copyright, 1934, R. J. Reynolds Tobacco Company 








